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AMERICAN CANS 


“Good cans and when you need them”. That is our slogan. 
Our every effort is directed to the making of the very best cans 
possible to make and then shipping them when you need them 
—not the day after, but if possible to reach you the day before 


they are needed. 


Our manufacturing plants are located at points convenient to 
the great packing fields and orchards giving the opportunity of 
prompt service and low freight charges. 


All our resources are at the back of ‘‘Good cans and when 


you need them. 


American Can Company 


Chicago 
Portland, Ore. 
Baltimore, Md. 


San Francisco 


NEW YORK Hamilton, Ont. 
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THE Canning TRADE 
ZASTROW’S STEAM CRANE 


Patent Applied for 


Why Do You Hesitate About 
Buying A Blakeslee Simplicity 
Can Righting Machine 


when it will save 
its cost in one 


GEo.W Zastrow ij { : season and will 


BALTO — MD 


steam crane never wear out? 


It never gets 
tired and never 
makes a mis- 
take. Ask us 
about it. 


A. K. Robins & Co., Agts. 


Built of best material entirely of steel and iron, accurately constructed 
Baltimore District 


controlled by means of shifter handle, absolute in raising and lowering 
and stopping the goods at any point. 


fis resent to suit purchaser. Hand gear attached at reasonable Burden & Blakeslee, Mfgrs. 
GEO. W. ZASTROW BALTIMORE, MD. Cazenovia, N. Y. 


WHEELING CANS 


WHEELING CANS WHEELING CANS 
are made from Prime represent the very high- 
Tin Plates throughout : \ | est type of fruit can in 
and are strictly outside io: Fe workmanship and ma- 
soldered. =| terial. 


Johnson-Morse Can Co. 
Wheeling Can Co. 


Oliver J. Johnson, President A. A. Morse, Vice-President Wheelin g, W. Va. 


Wheeling, W. Va. Crease, Wis. 
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THE Canning TRADE 


TIN PLATES 
CHARACTER 


“QUALITY 


MANUFACTURED BY 


WASHINGTON TIN PLATE CO. 


WASHINGTON, PA. 
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4 THE Canning TRADE 


Are You Familiar With 


THE KNAPP’ WAY 


Labeling, Wrapping and 
Boxing Cans? 


You cannot afford to pass up our proposition 
for labeling and boxing cans. These Machines 
are automatic and never have been equaled. 


Our Wrapping Machine makes a unique and 
handsome fold which cannot be imitated by 
hand. 


Let us give you more information regarding our selling, leasing and ex- 
change proposition. 


THE FRED. H. KNAPP CO. 
Westminster, Md. 


THE BROWN, BOGGS CO., Ltd., Hamilton, Ont., CANADIAN DEALERS 
BERGER & CARTER CO., San Francisco, Cal., PACIFIC COAST DEALERS 


FIRE INSURANCE 


CANNERS’ EXCHANGE SUBSCRIBERS 


AT 
Warner Inter-lnsurance Bureau 
RESULTS 
Cash Gaving, approximately. $ 450,000.00 
Losses paid since organization.................c.sseeseseeees 653,279.66 
Insurance in force, June 30th, 19, 783,256.98 


Placing your Fire Insurance through this Bureau means 
your Insurance at ACTUAL COST. 

Reduce your overhead expense by placing your insurance 
on CANS, CASES, LABELS and other supplies through 
the Exchange. 


LANSING B. WARNER, INC., Attorney, 111 W. Monroe St, CHICAGO 


ADVISORY COMMITTEE 
FRANK VAN CAMP, Chairman, Indianapolis, Ind. GEO. G. BAILEY, Treasurer, Rome, |New York 
WM. R. ROACH, Hart, Michigan T. HERBERT SHRIVER, Westminster, Md. 
L. A. SEARS, Chillicothe, Ohio LANSING B. WARNER, Secretary, Chicago, Ill. 
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CANNERS 
CONTEMPLATING 
THE ADOPTION OF 
SANITARY CANS 
FOR THE SEASON OF 1915 
SHOULD CONSULT US 
BEFORE MAKING 
CONTRACTS 
WE ARE EQUIPPED FOR 
ALL SIZES 
MAX AMS DOUBLE 
SEAMERS EXCLUSIVELY 


SOUTHERN CAN COMPANY 


BALTIMORE, MD. 


WEEKLY REVIEW. 


Of the Canned Foods Situation. Market Reports. 
Conditions and Changes. Outlook. 


The meetings of the Wisconsin Canners’ Association 
at Milwaukee on the tst and 2nd of this month, and of the 
Pennsylvania State Canners’ Association at Harrisburg the 
same days, has held the attention of quite a lot of packers. 

The Wisconsin meeting especially attracts a large 
crowd, as that is a well formed and influential gathering of 
packers. A great quantity of supplymen, brokers, buyers 
and others directly connected with the industry are always 
on hand. It is reported from Milwaukee that one large 
packer of peas in that State has named his price on the 
1915 pack of peas, and that these prices are slightly lower 
than those of last season. It is not known at this writing 
how their trade has received the news. 

With the exception of tomatoes, the few changes in 
market prices this week have been in the declining direc- 
tion; while tomatoes have advanced slightly. But the num- 
ber of price changes has been so small that it is of no im- 
portance and the market has not been effected. The gen- 
eral trend of inquiries and orders indicates that confidence 
in the future is pretty well renewed and that business is on 
the increase. Many prominent traders are of the opinion 
that the prospects have never been brighter, and that 1915 
will be a banner year for the packers of foods. Just at this 
time it might be well to mention, however, that the “pros- 
pective” orders from foreign countries, which have been 
offered to quite a large number of canners may be consid- 
ered as “boom” talk. Who. it is that does this work we 
are not prepared to say ; in fact, we have very little idea, but 
we do know from good authority that many packers have 
been approached by supposed representatives of foreign 
nations; these representatives intimate that they have au- 
thority to buy enormous quantities of food stuffs if the 
prices are right. The idea seemsto get a low figure and 
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- exclusive option on a good lot of canned foods, then the 
representative apparently goes to the other side‘of the fence 
and endeavors to work up a sale. In no case have we heard 
of any such transactions resulting in business and it is evi- 
dent that some schemers have worked on the assumption 
that Europe will shortly need food and if they can make 
their connections now that the orders will come here, any- 
how, and they will have a claim on the seller for commis- 
sions. This is merely our assumption of the facts in the 
case. Holders or buyers should not allow these rumors to 
influence them in the slightest, as it will eventually work a 
hardship on all concerned and will do the market situation 
no good. 

The extreme conservatism of buyers during the past 
three to five months has resulted in small stocks of fine 
grade canned foods in their warehouses; the standard and 
regular grades are also being cleaned up at a rapid pace as 
the winter sets in, and now that a better feeling is going 
round the buyers have been forced to come into the market 
and make preparation to meet the demand which is surely 
ahead. Heavy orders have not begun as yet but the inquiries 
indicate that good business is near at hand. The practice 
of cutting prices, which has undoubtedly been in vogue to 
quite an extent during the recent dull spell, is disappearing 
and it is hard to find a seller now who will accept anything 
less than the current market price. Some brokers report 
that as soon as a fair sized order is filled at the market 
price and a duplicate order is received that the same seller 
will not accept, but asks for a slight increase. This indi- 
cates a more healthy situation, for as long as the cutting 
prices continues it is difficult to say what the market on any 
article is. 

It is probable that the jobbers will hold off buying any 
considerable quantities between now and the first’of the 
year, and it would probably be folly on the part of packers 
to make ary concessions in order to land business, as the 
inventory period is now at hand and every good buyer 
wants to send in his report to the head of the house show- 
nig that he has sold all goods purchased and has his de- 
partment in a healthy and satisfactory condition. Orders 
that are placed between now and New Year’s will be for 
only such goods as must be had for immediate reshipment 
to retailers and other customers. Very little, if any, of the 
stock now being bought is allowed to enter the jobbers 
warehouse, but is sorted on the sidewalk and shipped out 
as soon as the quality and condition of the cases has been 
inspected. 

In the local market the same quiet business continues. 
One day sees a fair line of small, ordinary orders booked ; 
there are no “heavy” days reported, just the usual run of 
hand-to-mouth business. Some tomatoes are being bought 
but mostly of the better quality and grade, apparently for 
special orders ; these are being sought at bargain prices and 
some jobbers are fortunate enough to find such sellers, but 
as a rule the holders are satisfied to await developments in 
respect to the extra fancy grades and no special effort is 
being made to push sales. 

Oysters are reported to have fallen off in price and the 
demand is only fair. No doubt this is due somewhat to 


the warm weather which retards the use of oysters, most 


people preferring to eat theni in cold weather. The im- 
proved shipping containers for fresh oysters are also evi- 


dently having an effect as it is now possible to ship the raw 
oysters very long distances without impairing their flavor 
or color. The quality of oysters this season seems to be 
very fine; we have seen some of the prettiest, fatest and 
most palatable in many years. 

Sweet potatoes, pumpkin and similar articles are be- 
ing called for and are in good demand. Canned pumpkin 
is a vastly superior article to the home. cooked or fresh 
variety ; it is cleaner, easier to handle, better suited to such 
uses as it is made, and in every respect makes a more 
desirable dessert. The housewife has not the proper ma- 
chinery to produce palatable pumpkin and we would all 
be better off if nothing but the canned variety were to 
be had. 

Canned apples are not receiving the attention they are 
entiled to, and many packers are cutting the volume of 
their pack. 


BY WALT MASON. 


The firm off Sanderson & Sands employs about two 
dozen hands, who come and go, and jump their jobs; and 
Sanderson, he sometimes sobs, “I wonder why these ding- 
donged men work here a while, then skin again? We'd 
like to see the fellows stay, and hold their jobs until they’re 
gray, but somehow they keep moving on, which makes me 
tired, so help me John. There’s Gingerson, our rival here— 
his men stay with him by the year. They pull together 
something fine—I wish he had these men of mine!” 

If Gingerson should have his men, they’d pull together 
once again; for Gingerson has good horse sense; he gets 
the trust and confidence of all who are in his employ, from 
manager to officeboy. He knows a willing man is worth 
all sulky workers on this earth, and so he makes employes 
feel that they, by being true as steel, will help themselves 
by helping him, so they sail in and work with vim. They 
stand up stoutly for the boss, with their best efforts come 
across. 

And that’s how business should be done in any place 
beneath the sun. Wherever men are drawing pay for labor 
by the piece or day, in canning plant, store or hotel, wher- 
ever people buy or sell the atmosphere should always seem 
replete with mutual esteem. 

The worker knows that! he’s a man, and he resents the 
feudal plan; but if the boss knows how to win his loyalty, 


he’ll soon begin to work with larger, greater zeal, than 
slighted men could ever feel. 


Such things as these a man must know, if he to any 
heights would go, whate’er his business or his trade—of 
knowledge true success is made. You're pretty sure to get 
in wrong, if you just plunge and grope along. It’s well the 
midnight oil to burn, and all the curves of, business learn; 
read well the journal which is planned and made, and dedi- 
cated to your trade; no canner is so learned or wise that 
-aseful facts he should despise. 

(Copyright, 1914—M. B. Kovnat, Chi.) 
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Mistakes Are Costly 


Avoid a mistake in the purchase of Seeds by commencing at the money end—that 


is the cheap end. - 


Purchase only 
LANDRETHS’ SEEDS 


We grow all seeds used by 


Write now making iuquiry as to 


VARIETIES and PRICES 
D. LANDRETH SEED COMPANY 


Bloomsdale Seed Farms FOUNDED 1784 BRISTOL, PENNSYLVANIA 
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The above cut represents the Latest Improved Can End Soldering Machine, using wire solder. 

This machine is fitted with a wire solder feed, which feeds on the prehea revolving can at six equally divided points, a minimum quantity of 
solder, which insures an even flow of solder around the entire circumference of the can, and produces on both the outside and inside of the can a clean, 
finished article. The cans are conveyed by an underneath chain, which enables the attendant to easily remove them from the machine, should occasion require it. 

The soldering tubes are self cooling, and when not in use can be removed from the flame or burner by a hand lever. 

The cooling belt is placed underneath the machine, which reduces floor space at least 20 feet. 

The C. M. Kemp Mfg. Co.’s patent gasoline burners are used on the machine for gasoline gas. These burners give a uniform heat, and can be 
adjusted to a needle point. For artificial gas the ordinary perforated burner is used. ; 

‘The capacity of the machine is 80,000 completed cans per day of ten hours. Amount solder used per 1000 No. 3 cans, 5% to 6 Ibs. 

Price furnished on application. Patent to be applied for. 


MAKERS OF STUD-HOLE AND SANITARY CAN MACHINERY 
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The New York Market 


Offerings rather beavy and some shading in prices resulted—Tomatoes showing more 


strength—Optimism showing and big business looked for after the turn of the year 


—California dried lima beans take upward jump—Noted in this market. . 


Reported by Telegraph 


New York, December 4, 1914. 

The Market.—The last month of the year has begun, and 
the outlook for trade is better than it was a month ago. Some 
of the commercial difficulties have passed during the month 
which has just closed, and business has had opportunity to 
adjust itself, partially at least, to new conditions. But, of 
course, troubles still beset the business man to some extent 
and probably will for some ime to come. Meanwhile holders 
of the principal varieties of canned foods are firm in their views 
and in general prices tend upward rather than downward. Few 
are ready to sell at concessions, excepting in small lots or under 
extraordinary circumstances. Tomatoes are firmer. In a few 
instances sales have been reported at concessions from the 
established price, but only in rare cases have they been sold 
at the figures which some commonly report have been offered 
and accepted. Other lines are rather quiet, perhaps, but none 
the less firm, and trade is confined to relatively small lots. 
Nearly all buyers are operating conservatively and are not tak- 
ing more than they require to satisfy present needs. But this 
does not frighten the average holder very materially. He la- 
bors under the impression that the principal varieties are good 
property, and expects to see improvement with higher prices 
in the near future. And it looks like pretty good guessing, at 
that. The holiday trade from retailers will begin shortly, and 
when it does the outlook for jobbers and, in turn, for pack- 
ers, will improve. The situation must be better because con- 
sumption will be quite as heavy as it ordinarily is during 
the holidays, and that will open the way for larger business 
after the turn of the year. Stock-taking is coming now, and 
that will have a tendency to retard sales. Buyers are not 
anxious to show large stocks, and usually refuse to purchase 


beyond their immediate needs until after stock-taking has 
passed. 


Tomatoes.—Offerings appear to be a little more liberat, 
the niarket is easy, and some irregular, though the general 
tendency appears to be toward a firmer basis. No. 2s are 
quoted within a range of 45@47%c. factory and No. 3s run 
from 65 @67%c. factory. Here and there a lot of No. 10s can 
be picked up at $2.05 factory, but the general quotation is 
$2.10. New Jersey No. 10s are still held at $2.40 f. 0. b. fac- 
tory. A fair demand has sprung up for the better grades in 
No. 2s and No. 3s, based upon these quotations, though the 
general disposition appears to be to cover actual wants only. 
Some holders are asking 70c., but this price is prohibitive for 
the reason that the general impression is that a free offering of 
stock will be made after the turn of the year, and because of 
that buyers refuse to anticipate wants. Packers who are able 
to carry their gooods are not urging stock on the market, and 
that, of course, helps conditions at present. 

Corn.—Fancy Maine pack is held-in the range of $1.05@ 
1.10 f. o. b.. Maine shipping points. It is possible to buy here 
at $1.10@1.12% on firm offer, but such sales are not numer- 
ous. State fancy is hard to find at less than 95c. Standards 
and lower grades are freely offered, and in some instances con- 
cessions are possible. In the main, however, prices are firm 
and sales are made in small lots only. The market for the 
poorer qualities is somewhat easy and irregular. 

Peas.—Off-grade stock is weak and easy under some 
pressure to sell. Here and there are offerings of standards 
within a range of 70@75c. here. Finer grades are steady, and 
little stock is on offer. Finest qualities are offered in a range 
of $1.50@1.75. A good deal of sifted stock is offered at $1.25 


@1.40. Movement is slow, and according to the statements 
of sellers it has been extremely difficult of late to secure orders 
of any size for any grade. Buyers take only the small lots 
which are needed to satisfy their daily requirements. The rest 


goes for nothing, even though good trades can be obtained in 
numerous instances. 


String Beans.—Business is chiefly in small lots and sales 
are made for the moment only. Holders are moderately firm 
and refuse to accept reductions unless the business offered 
clears up a certain proportion, or all of the holdings. Refugee 
No. Is are held at $1.75@1.80. For No. 2s $1.50 is the usual 
price, and No. 3s are quoted at $1.25 @1.30. 

Asparagus.—Not much business during the week. Here 
and there a buyer came in for stock, but in the main the move- 
ment was too slow to be considered and business was for im- 
mediate necessities. Mammoth white is quoted at $2.40@2.4b. 
Mammoth green is held at $2.25@2.30, but movement is 
small. No. 1 tips are quoted at $2.10 for white. Other grades 
are in proportion, but none of them are especially active. 

Sweet Potatos.—Movement light, though inquiry is a 
bit more active. Maryland standard No. 3s are held at 80@ 
85c., and No. 10 at $2.75@2.80. Conditions appear to be 
improving. 

Spinach.—The market is steady, with No 2. standards 
held at 62% @65c., and No. 3s at 75@80c., while No. 10s are 
firm at $2.40. 

Pumpkins.—Movement has slowed up during the past 
week, but prices are still firm as quoted. Western No. 1 is 
held at $1.90@2.00. Maryland No. 3s are held at 67% @70c., 
and New Jersey No> 3s are steady at 90c. For New Jersey No. 
10s $2.00@2.25 is asked. 


Fruits.—The market generally runs steady on most offer- 
ings and seems to be a shade more active on best grades of 
California pack. Supplies of some varieties are in small com- 
pass and very firmly held, with sales made in small lots chiefly 
at full outside quotations. Southern fruits are unchanged, and 
sales appear to be restricted. 

Apples.—State No. 10s are held with more confidence and 
increased interest is shown on fancy stock. Some sales have 
been made up to $2.10 delivered, and a fair offering of stand- 
ard grades is noted at $1.90@2.00. Western No. 10s are ir- 
regular and neglected, while Maryland stock is not wanted in 
any considerable quantities at present. Southern fancy No. 3s 
have sold in some instances up to 65c., but that figure is ex- 
treme. 

Peaches.—Standard and second grades are held up to 
outside figures, and business is done in small lots, as a rule. 
Holders are certain of better business later, and show no dis- 
position to make concessions for the purpose of stimulating 
movement. The situation offers numerous indications of im- 
provement. Southern pack is held steady, but the actual move- 
ment is rather light. 

Pears.—So far as California pack is concerned the quan- 
tity available is light, and the conditions under which busi- 
ness is done are leading directly to increased movement and 
prices. Holders will not sell at present figures for long. The 
market is steady and shows no feature of consequence. 

Apricots.—Not much business, and what is passing is at 
old figures. Some talk of great reduction in stocks in Cali- 
fornia is heard, but it doesn’t influence the market materially. 
Holders take little stock in the buyers’ views and refuse to 
inake concessions. 

Pineapples.—Unfortunately conditions abroad have left 
Hawaiian packers with far too many of their 1914 pack on 
hand, but it cannot be helped, and they are seeking a market 
elsewhere which will consume the quantities which have hith- 
erto gone to Europe. In the main the situation offers no 
indication of change, though here and there a weak holder finds 
it necessary to make reductions in order to clear out and obtain 
money, but these instances are rare and do not materially af- 
fect the actual market. 
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THE Canning 


About One-Half the Corn Packed in 1914 was Husked by the 


1600 Used in over 250 Factories 


“PEERLESS”? WON THEM ALL 


Capacity—All one (or two) operator can feed. 
GREATER THAN ANY OTHER HUSKER EVER BUILT. 


Because ‘“‘PEERLESS’”’ operates all the time and DOESN’T 
GET OUT OF ORDER. 


Send for Catalog and learn direct from 
users the results of their tests . 


PEERLESS HUSKER COMPANY 


No. 78 Terrace Buffalo, N. Y. 
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Berries.—The market remains steady, with sales chiefly 
in small quantities and holders displaying little anxiety to dis- 
pose of their products. The situation offers opportunity for 
enterprising holders to develop trade, yet few of them seem 
disposed to undertake it. 


Salmon.—The feature of the week was the arrival of the 
steamer Winber from the Pacific Coast, via Panama Canal, with 
5,000,000 cans of stock on board. It went principally to sat- 
isfy contracts previously made, and in no way interfered with 
the local market. Red Alaska talks are easy on the spot, and 
the tendency is in favor of buyers in most instances. A good 
deal of stock is available at $1.45 @1.50, and in some instances 
it is possible to buy at $1.42% on firm offer. The f. o. b. 
Coast opening price was $1.45. Spot sockeye is held at $1.85 
up, but little is procurable at the inside figure. A fair call is 
reported for pink and chums. Other grades are unchanged. 


Sardines.—The canning season closed in Maine by legal 
limitation on November 30, and the pack is reported to be 
about what it was last year, but only two-thirds or three- 
fourths of what it was in 1912. The difference between last 
year and this year at this time is that last year there was a 
liberal carry-over, while this year none exists. An important 
difference buyers will discern later. A ten-cent advance be- 
came effective early in the week on all of key oil and mustard 
stock, both plain and in cartons. The advance makes the 
f. o. b. price at Eastport $3.35 for key oils plain. Prices on 
three-quarter mustards have been withdrawn as this is writ- 
ten. No changes were made in keyless quarter-oils and mus- 
tards. Stocks estimated to be in the hands of packers are 
said not to exceed 200,000 cases, and the total pack is esti- 
mated at 1,400,000 cases. The demand for domestic stock is 
light. It is still difficult to find the grades and varieties of 
foreign stock most wanted, and no immediate relief is dis- 
cernible. 

PICKED UP IN PASSING. 


A letter from St. John’s, N. Y., says the lobster industry in 
Canada has been hard hit by the European war. The German 
market was the largest, and is entirely cut off. A case of 48 
tins, which brought $24 in Newfoundiand before the war, is 
hard to sell now at $8.00@10.00. Province packed halves are 
offered delivered New York at $2.10, and No. 1 flats at $4.25. 
The market was formerly $6.00 for flats and $2.75@3.00 for 
halves, New York. : 

While most packers decline to sell at less than $2.10, it 
was deported that sales of 1,500 cases No. 10 Maryland toma- 
toes had been made here at $2.05 f. o. b. 

R. A. Williamson, of D. E. Clothier & Co., Cincinnati, was 
a visitor in the West Side jobbing trade this week. 

Two cars of standard No. 3 tomatoes were sold for New 
York account at 67%4c. laid down. A bid of 67%c. on an- 
other was declined and a télegraph refusal of 70c. delivered 
inside was received. 

The total pack of Hawaiian pineapple is reported at 2,177,- 
000 cases for the season just closed, compared with 1,667,000 
cases in 1913. 
disposing of their pack since their foreign trade is virtually 
cut off. Moreover, conditions in the United States are not the 
best for heavy consumption. The Baldwin estate, which opened 
a cannery this year, will largely increase its capacity the 
coming season. Packers are confident that improvement will 
begin shortly, and that trade will move on about as usual. 

Cc. A. Fearing, of Fearing & Ward, Columbus, O., was a 
trade visitor this week. 

N. J. Boyce, of W. T. Reynolds & Co., Poughkeepsie, N. 
Y., bought canned goods and groceries in New York this week. 

Col. A. S. Treat, representing the Sea Coast Canning Com- 
pany, has been in the Philadelphia market this week, taking 
his usual large orders for sardines. 

Fancy corn is offered for shipment from Portland, Me., 
at $1.05 f. o. b. there. Buyers here are bidding at 2% @5c. be- 
low that price. 

W. C. Sutherland, of Sutherland & McMillan, Pittston, 
Pa., has been in the New York market this week. He reported 
conditions far and improving. 


A Baltimore advice says that all No. 10 berries except 
blackberries have been cleaned up. Blackberries are offered 
at $4.00 f. o. b. factory. 

Robert Linderberger, of the Linderberger Packing Com: 
pany, prominent Alaska salmon canners, has been a visitor in 
New York. 

Oysters are offered more freely for prompt shipment at 
$1.05 for No. 1 6-ounce cans f. o. b. factory. Packers are 
not pressing sales at these figures. 

H. C. Kurtz, of Kurtz & Mayer, Reading, Pa., was in 
the trade one day this week. He said that business is improv- 
ing in his locality, and looks pretty good for the first of the 
year. 


Packers have had considerable difficulty in ° 


RAD 


The tote! pack of domestic sardines is estimated at 1,600,- 
000 cases, a_shortage.as compared with two years ago of 500,- 
000 cases. ; 

_ New pack Southern No. 10 apples are offered in one quar- 
ter at $1.7.5 f. 0. b. factory. Buyers are indifferent because 
state offerings are only $2.00 f. o b laid down. 

New York state stringless beans are offered in a limited 
way at $1.75@1.85 for No. 1s; $1.40@1.50 for No. 2s; $1.20 
for No 3s and 95c.@$1.00 for No. 4s f. o. b. factory. No. 1s 


“and No. 2s are hard to find in any quarter. 


One wire from the South quoted full standard No. 3 
tomatoes at 65c. and No. 2s at 45c. .A good many packers 
decline to accept less than 70c f. o. b. factory. 


Advices from Los Angeles place the total pack of tuna 
fish this season at 301,000 cases, of which 270,000 cases were 
packed by the association. Sales thus far have exceeded those 
of 4 season by at least one-half. Only 50,000 cases are left 
unsold. 


Otto C. Wefing, for twenty years representative of F. H. 
Liggett & Co., in the Southwest, Mexico and Porto Rico, has 
organized the Manufacturers’ and Importers’ Brokerage Com- 
pany, and on January 1 will begin business at 105 Hudson 
street. 

Importers of Norwegian sardines report that supplies 
available at primary points are extremely light and price# are 
at a high level and tending upward. 


A line of No. 2 sifted June peas was offered during the 
week at 60c. f. o. b. factory. New York jobbers are not in- 
terested. 

M. Wettengel, of the Fort Stanwix Canning Company, 
i N. Y., came down to see the canned goods buyers this 
week. 

Importers of lentils have named prices of $1.05 on No. 
4 cans and 50c. on No. 1s here. The prices took effect De- 
cember 1. Stocks are reported light. 


S. F. Sherman, of the Hartford Canning Company, Utica, 
N Y., has been visiting the canned goods buyers this week. 


A. 8. Treat, traveler for the Seacoast Canning Company, 
canners of sardines, is at the New York office after a six weeks’ 
trip West and South. He reports a fair business, with im- 
provement each day. . 


Wisconsin peas, off grades, were quoted at 57\%c. f. o. b. 
factory. Samples so cut by jobbers showed a considerable per- 
centage of yellow and hard peas in the cans. One jobber 
declined to consider the stock at any price. 

George Wilkins, of Ames & Co., Dubuque, Iowa, was a 
—_ visitor during the week and had an optimistic story to 
ell. 

E. J. Walker, of the Boston office of U. H. Dudley & 
Co., has been at New York headquarters for a time this week. 

C. L. Crowley, of Crowley & Richards, Rutland, Vt., was 
in New York this week and reported general improvement in 
business in his locality. 

Frank A. Goode, of A. E. Mason & Co., Portland, Me., 
was a visitor in the West Side canned goods and grocery trades. 

Richard Holton, of S. F. Dessoir & Co., Rutland, Va., 
spent a part of a day in the West Side canned foods and 
grocery trade during the week. 

Frank Clavering, of Ross & Clavering, Minneapolis, Minn., 
was a buyer in the West Side canned foods and grocery trade 
this week. 

One sale of 3,000 cases of No. 3 full standard No. 3 toma- 
toes was reported for buyers’ label at 70c. f. 0. b. factory. The 
same goods under packers’ label were offered at 67%c. fac- 
tory, and bids of 65c. were declined. 


Harry Balfe, vice-president and general manager of Austin, 
Nichols & Co.; Lewis Stoddard and Carlos Stoddard, of Stoa- 
dard, Gilbert & Co., a subsidiary of Austin, Nichols & Co., and 
F. J. McCarty, Jr., of the same house, sailed for Europe Wed- 
nesday of this week for the purpose of seeking increased trade 
openings. They expect to remain aboout six weeks. Mr. 
Balfe has been knighted by the King oof Greece for signal serv- 
ices rendered the Greek government. 

Fred H. Sisson, who covers New York State, New Eng- 
land and Pennsylvania for U. H. Dudley & Co., was home over 
Thanksgiving. He reported trade fair and improving. 

William D. Breaker, of U. H. Dudley & Co., has gone to 
Europe, partly for a rest and partly to seek new business op- 
portunities. 

The Windber, the first vessel through the Panama Canal 
from Washington to New York, arrived this week with 5,000,- 
000 cans of salmon. The ship left Bellingham on October 15, 
and it cost $2,500 toll to pass through the canal. Most of the 
salmon was sold at arrive, and its receipt made no difference 
in the local market. 

HUDSON. 
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Bliss Automatic Sanitary Can Double Seamer No. 71 K 
With automatic turrets and cover feed. 
75 A MINUTE 


The machine is fully automatic and takes cans from 24 to 4% inches in | 
diameter by 2 to 544 inches in height. Cans are always in view of the 
operator for inspection. Cans stand still during double .seaming. 
Cans may be easily removed between first and second spindles. 
Improved automatic positive end feed. Patented quick change head, can 
be changed for different diameter in about 5 minutes. Independent 0 
seaming head for each diameter. No adjustments of rolls necessary. Ad- 
justment for heights made by one hand wheel moving entire mechanism 
preserving correct alignment. Every bearing an anti-friction bearing. 
Special oil tight packing glands on spindles and main shaft. Friction 
clutch drive giving instant control. Automatic turrent mechanism entirely : 
independent of seaming mechanism. fl 
Machine may be taken apart and reassembled regardiess of 
position of seaming head and turret. Timing of parts is unneces- 
sary. 


Builders of the Complete Sanitary Line 
Can Machinery Catalog 14 T on request 


Patented 


E. W. BLISS CoO. 25 ADAMS STREET, BROOKLYN, N. Y. 


Representatives for Chicago and vicinity: STILES-MORSE CO., 565 West Washington Street, Chicago, Ill. 


LEWIS STRING BEAN CUT TER— proves 


ATLANTIC CAN CO. 
CANS 


OF 


THE ABOVE ILLUSTRATION REPRESENTS OUR IMPROVED STRING BEAN CUTTER | 
IMPROVEMENTS CONSIST OF 

Iron drum, heavier frame, all » rl drive and shaft drive for vibratin) 

feeding hopper and screen. nives held down by springs, allowing \ 


sticks, stones, nails or any foreign substance to pass under the knives 
without breaking any of the parts ) 
Beans are scattered inte vibrating hopper, fed automatically into 
kets of drum, carried to the knives, cut and dumped ente the vibrat- cee 
ng screen, takiug out the short pieces that may come from cutting close 
to the end ef bean. Capacity about 20,00e two pound cans in ten hours 
This machine is also used for ewtting rhubarb okra and celery. 


Built by J. LEWIS, Middleport, N. Y. BALTIMORE 


Manafactured ander patents May 14,1901. Machines asing this priacipal are infringing 
BEWARE. 
Alse Manufacture Small Pewer Can Tester and Pineapple Peeling Machiaes. 
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The Chicago Market 


The marketing or selling of the canners’ products all wrong in—methods, says one 


observer—Tomatoes show more strength—Canned apples also show increasing 


Chicago, December 4, 1914. 


The Brokers’ Reply.—I was not able to get my big 
buyer, or two, to reply to the opinion of the canner who 
last week said he was going to quit using brokers and 
employ salesmen to represent his line exclusively. I will 
get the views of the buyer for next week. 


An able and active broker, however, took the sub- 
ject by the collar and shook it as follows: 


“Yes, these sales managers and good salesmen come 
to town occasionaliy and represent the cannery direct. 
They show their goods and get and submit offers at such 
low prices that a broker would be afraid to submit them, 
except with a letter of apology. 

The sales manager represents to his principal at the 
factory that policy suggests that the offer be accepted 
as the buyer has promised reguiar business on other ar- 
ticles, and that business never materializes, as the buyers 
are foxy and know that another sucker will be along in 
a few days and keeps his hook baited for that kind. 

The sales manager starts on his second trip and finds 
that exactly the same condition prevails, and that the 
hole he broke in the ice surrounding the buyer by burn- 
ing up his profit on the previous sale has frozen over 
and must again be thawed out by the same process. 

A good broker knows pretty well what goods are 
costing his canners, and what is equally important, he 
knows his buyers thoroughly by daily and almost hourly 
intimate association. 

The salaried salesman is like a comet—very brilliant 
for a limited time only. 

He comes and goes and the buyer sees him again 
in a year, or maybe never, and he is forgotten. 

The broker they cannot forget; he won’t let them; 
he calls on the buyers regularly and constantly, and the 
buyers soon learn to rely upon him and to wait to learn 
his price before placing orders. 

The broker may not represent a canner’s line ex- 
clusively, but he represents it all the time and every day, 
and is always keeping it before the buyer’s attention, not 
once a month or year, but daily. Ifa broker represented 
a dozen complaining canners, he would give each of them 
better service than a salesman who called once a month. 


A salesman cannot get better prices from the whole- 
sale trade than can a broker, for the market price of the 
day is always ascertained by the buyer and he will not 
pay a salesman any more than he will to a broker. 

If all canners were to adopt the plan outlined by the 
canner in your last issue, it would result in there being 
a multitude of salesmen on salary whose traveling ex- 
penses would have to be paid, in lieu of a host of brokers, 
who pay their own expenses and get only what they 


strength—Corn maintains strength—Business on the increase. 


Reported by Telegraph 


actually earn. I think the canner who wrote in your last 
issue is on the wrong tack, but he will have to find that 


‘out by experience. 


General Conditions.—The market is more cheerful. 
Weather is colder and better and people are eating more. 
Money is now cheap and easy and business is growing 
more active daily. ; 

Canned Tomatoes.—Indiana is not disposed to sell 
freely at %0c. cannery, and holders are inclined to ask 
75c. cannery. 

Indiana is getting all the business of the Central 
West on tomatoes, as her laid down prices are lower than 
those of the East. 

Canned Corn.—The market is uneventful and quiet. 
There is a rumor to the effect that statistics are going 
to show a very short pack, but it is not to be traced to 
any reliable source. 

Canned Salmon.—The market is quiet, but firmly 
steady." 


Canned Apples.—Prices are unchanged from last 
week. 


Canned Pumpkin.—This article is selling well and 
just now is in good demand for prompt delivery. 

Out of Season.—Canned foods are out of season now 
and grocers and consumers are giving nearly all their en- 
ergy to holiday goods—nuts, raisins, candies, turkeys, ap- 
ples in the barrel and oranges in the crate, grapes in the 
basket, maple syrup flap jacks, honey and pan cakes, pop- 
corn and pecans, and a whole lot of things I could mention, 
have got the right of way and will hold it until after Jan- 
uary Ist, 1915. WRANGLER. 


CANNED LOBSTER MARKET OF EASTERN CANADA. 


During the year ended November 30, 1913, 9,249,796 pounds 
of canned lobster were exported from the Maritime Provinces 
of Canada. Prince Edward Island, the smallest of these Prov- 
inces, provided $986,364 worth of this product, while the total 
amount exported from these Provinces was valued at $3,408,992. 

‘The output of the lobster canneries this year will be about 
the same as that of last year, and the larger portion of it has 
been sold to dealers at very high prices, ranging from $18 to 
$22 per case of 48 pounds.- About one-third of this is yet in the 
hands of Canadian dealers, 25,000 cases of it being at Halifax 
alone, while 30,000 cases shipped to France by local dealers 
cannot find a market. 

England and France consumed two-thirds of last year’s 
production of Canadian lobsters. This year there is hardly any 
sale for such luxuries in Europe. This has so affected the 


market here that small quantities offered at $10 per case, have 
not been taken. 
breaking the market. 
at very low figures. 

Canned lobster will keep for years; consequently this un- 
precedented depression in prices affords a good opportunity for 
American investors. 


Large quantities are not offered for fear of 
But thousands of cases could be bought 


| 

: 

4 


THE Canning TRADE 


LEONARD SEED COMPANY 


226-228-280 WEST KINZIE STREET 


CHICAGO 
Growers of Safe Seed 


Leonard’s New Type Narrow Grain Evergreen Sweet Corn 
is universally admitted by Canners to be the best type there 
is of high grade canners stock. We are now booking 
orders for present and fyture delivery of this, as well as 
for Peas, Tomato, Cucumber and other canners requirements 
in seeds—all of the Leonard Standard 


PLANT 
9 
Leonard’s Seeds 
This Concerns Your Business BOXES or BOX SHOOKS 
ae Buy Direct From The Manufacturers 


Have you a deed for your trade-mark? 
The United States registers valid mame to the real 


owners and issues a Certificate of ownershi 
Have you such a certificate? nc 
Congress enacted a new law relating to trade-mark registra P . at a 


tions on February 20, 1906. 


m8 pose entenact is not registered under this Act it should ; ALICEANNA AND SPRING STREETS 

datective and Certificates issued under it do not give full BALTIMORE 

The expense is small. Write for information. 

EDWARD DUVALL, Jr. 
Bond Building WASHINGTON, D. C. LOCK CORNER BOXES 
Quality Jomato products Pompany 


PAOLI. INDIANA. 


DEPENDABLE TOMATO PULP 


Guaranteed—Standardized 


BY VACUUM PROCESS EXCLUSIVELY FROM 


Which Gives Extraordinary Color and Flavor 


OUR WHOLE CROP OF WHOLE TOMATOES 


We Do Not “Can”? Tomatoes, nor Have Any “By-Products” 
LET US TELL YOU of the “QUALITY FIRST” PULP MADE IN VACUUM KETTLES 
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MEETING OF PENNSYLVANIA CANNERS 


As announced in recent issues, the Pennsylvania Canners’ 
Association met in its annual gathering at the Commonwealth 
Hotel, at Harrisburg, on Tuesday, December Ist. 


The Pennsylvania Association was only formed last year, 
and is, therefore, not a large one, and it probably never will be 
as large as some other Associations, for the reason that the 
number of factories in the State are more conspicuous by their 
size. About thirty attended the meeting, which was called to 
order at 11 A. M. by President C. H. Musselman. What may 


be considered a new and progressive move was made at this 
meeting, in that no set speeches were heard, no one had a 
speech to read, and, in fact, no one had any idea what they 
would be asked to talk upon. It was simply a gathering of 
members for the purpose of discussing any live topics that may 
come up, with the idea that all will work together to bring 
about the desired result. 


Mr. John Price Jackson, Labor Commissioner of the State, 
was the first to talk; in fact, he and a dozen canners had been 
talking for half an hour on general subjects before the meet- 
ing was opened, so that President Musselman encouraged the 
discussion, which was along the question of labor employed by 
the canners. At present Pennsylvania exempts canneries from 
the action of the eight-hour law, and also has an age limit for 
children, which is fourteen. No children may be employed 


who are under the age of fourteen, not even if they accompany 
the mothers and are not paid by the canners.. Mr. Jackson is 
under the impression that an effort will be made this winter 
to change the law so as to make canners amenable to the eight- 
hour clause, and thinks the hours will likely be reduced from 
58, as at present, to 48 per week. . He says other manufactu- 
rers are jealous of the canners and have such a move under 
foot. He proved to the satisfaction of all concerned that he is 


not personally opposed to the exemption, but thinks it would 
be well for canners to voluntarily place themselves under the 
eight-hour clause, so as to reduce public antagonism. He con- 
sumed sometime in discussing this subject, not as an enemy of 
the members, but more in the light of a friend who wished to 
do a good turn. We think we have never attended a meeting 
of this kind where a public official made a more favorable im- 
pression upon those over whom he had jurisdiction. 


Mr. Jackson is Chairman of the Industrial Board, which 
has power to say what constitutes reasonable working condi- 
tions, safety devices and sanitary arrangements. He requested, 
therefore, that the Association appoint two or three men, as a 
committee, to meet shortly with his Board and a number of 
other experts, etc., to fix rules and regulations governing con- 
ditions in and about factories preserving food. This request 


was quickly and gladly met and left to the discretion of the 
Executive Committee as to who would go. The Pennsylvania 
Industrial Board has full power to fix such rules and regula- 
tions without having the factory owners on hand, and it will 
therefore be seen that the present arrangement is decidedly 
more fair and reasonable. 


Mr. Jackson says the eight-hour clause is a matter of law, 
and does not come under the supervision of the Industrial 
Board, but Secretary Gorrel suggested that the canners do 
everything in their power to have inserted in the law (if it be 
changed at the next Legislature, as an attempt will be made 
to) a clause saying “canneries shall be exempt at such times as 


in the opinion of the Industrial Board it seems necessary and 
wise,” as this would allow the members to make claim for an 
exemption, and there is no doubt but that any reasonable per- 
son can be made to see that the canners must work more than 
eight hours at certain seasons. The State law also requires 
that every working female must take an hour’s rest at noon; 
this, however, is not a hardship on the canners. 


THE Canning TRADE 


Mr. Cronan, another member of the Industrial Board, 
spoke to the meeting and gave a brief outline of conditions at 
the eighteen canneries which he visited the past summer dur- 
ing their operations. He was very frank, did not spare the 
members, and his remarks made quite an impression upon all 
present. Those who attended the meeting will not fail to re- 
member his remarks, and the Association will send the infor- 
mation to all the members who were not on hand. Right now 
it would be well to remind our readers im Pennsylvania that if 
they are not members of the Association, that they had better 
join immediately and ask for the advice which Mr. Cronan 
gave. It is very important that every canner know the gist of 
his remarks. We could publish them in full, as we have the 
report, but for several reasons find it advisable not to do so. 
We will say, however, that Mr. Cronan claims to have found 
some factories that were not in proper sanitary condition; that 
some of the women were not provided with seats, dry floors, 
toilet accommodations, towels and soap. All these it is abso- 
lutely necessa:: to have, as the law demands it, and any fac- 
tories not so equipped can he closed by the law.. Other sugges- 
tions he made may be had from the Association secretary. 

Following the talk by Mr. Cronan and a short discussion, 
quite an elaborate luncheon was served to the entire gathering, 
at the expense of the nine supply men who were present. The 
following is a copy of the menu, which was faultlessly served, 
and needless to say this dinner brought the members closer 
together and made for good fellowship: 


Rhubarb Sauce. Dill Pickles. 
Mixed Pickles. 
Sliced Spanish Onions. 


Olives. Chow Chow. 
_ Cold Slaw. 
Pepper Rash. 
Consonime Plain. Cream of Tomato. Aux Crouton. 
Boiled Pollack. Oyster Sauce. 
Potatoes Natural. 
Brisket of Beef. Horse Radish Sauce. 
Chicken Livers Saute with Fresh Mushrooms. 
Sweet Breads Braised a la Chipolatta. 
Turkey Salad au Mayonnaise. 
Orange Puffs, Vanilla Sauce. 


Sweet Gherkins. 


Roast Chicken with Filling. 
Prime Ribs of Beef Dish Gravy. 
Short Ribs of Beef, Browned Potatoes. 
Leg of Lamb and Mint Sauce. 
Creamed Mashed Potatoes. Boiled Rice. 
Mashed Turnips 
Pumpkin Custard Pie. 


Green Peas. 
Sugar Corn. 

Peach Pie. 
Vanilla Ice Cream. MacLaren Imperial Cheese. 
Bottled Beer. Milk. 


Wafers. 


Demi Tasse. Tea. Cocoa. Chocolate. 


After luncheon the canners were advised by Mr. Jackson 
that the use of brass or metal checks in paying off the help is 
against an old law, unless they are redeemed at least once 
every two weeks. It was pointed out that many canners do not 
redeem them until the end of the season; the members, how- 
ever, say that is the wish of the employees, and that any checks 
surrendered wil! be cashed at most any time they may request. 
It is not a condition forced on the workers, but one that has 
been brought about by the workers themselves, who prefer to 
hold the checks and redeem them after the season’s pack has 
been completed and they leave for home. 


Mr. Gorrell was asked to make a short talk, and he very 
ably outlined that part of the National Association’s work 
which has been along lines particularly interesting to Pennsyl- 
vania canners. He complimented them on having such a fair- 
minded man like Dr. Jackson in charge of the Industrial Board. 
He also asked the members to see their Congressman and ex- 
plain to him that the National Canners’ Association is now in 
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Industry's 
Workman 


Getting The Utmost Return 
From Invested Capital 


Capital and labor conditions make efficiency imperative. Every machine in a factory, every o 
foot of its floor space, every employee must yield a maximum return on the investment. 

One device or method will save at this point, another at that, but electric power properly 
applied through a G-E motor will save at many points. In manufacturing processes using 
electric power, this motor, Industry’s Master Workman, is also a great power economizer. 

A G-E motor can be applied to drive each of your machines at its maximum productive 
speed, even though this speed vary for each second of the machine’s operation. 

A G-E motor on each of your machines allows the best use of floor space, making every 
machine to which it is applied independent of line-shafting and belts. 

A G-E motor on each of your machines, when driven by purchased power, stops the power 
bill whenever a machine is shut-down. 

G-E motors can be connected to a curve drawing meter which will record when each 
machine is started or stopped as well as show the amount of power consumed at any moment. 
This graphic record forms an excellent means of discovering efficient employees. 

Our engineers will be pleased to study local conditions and suggest suitable electric equip- 
ment. Write our nearest office. 


General Electric Company 


Atlanta, Ga. Cleveland, Ohio Ge Offi Sch New Haven, Conn. San Francisco, Cal. 
Baltimore, Md. Columbus, Ohio neral sce: enectady, N. Y. — Orleans, ¥ St. Louis, Mo. 
Birmingham, Ala. Dayton, Ohio Schenectady, N. Y. 
Boston, Mass. Denver, Colo. ADDRESS NEAREST OFFICE Heagees Ss N.Y. Seattle Wek 
Buffalo, N. Des Moines, Ia. Philadelphia Pa. 
Butte, Mont. Detroit, Mich. Pittsburg. Pa. Spokane, Wash. 
Charleston, W. Va. Duluth, bg Jacksonville, Fla. Louisville, Ky. Portland, Ore. Springfield, Mass. 
Charlotte, N.C. Elmira, N. Y. Joplin, Mo. Memphis, Tenn. Providence, R. I. Syracuse, N. Y. 
Chattanooga, Tenn. Fort Warne, Ind. Kansas City, Mo. Milwaukee, Wis. Richmond, va, Toledo, Ohio 
Chicago, Il. Erie, Knoxville, Tenn. Minneapolis, Minn. Roches Washington, D.C. 
Cincinnati, Ohio 7 Ind. Los Angeles, Cal. Nashville, Tenn. Salt roy city. Utah Youngstown, Ohio 


For Texas, Oklahoma and Arizona business refer to Southwest General Electric Company (formerly Hobson Electric Co.), Dallas, 


El Paso, Houston and Oklahoma City. For Canadian business refer to Canadian General Electric Company, Ltd., Toronto, Ont. 
5252 


ithe midst of some very extensive experiments to determine if 
there is any good reason why canned foods should be dated. 
As these experiments may not be complete by the time the 
movement for a dating bill takes concrete form, he asked that 
all legislation be delayed until the experiments are compelted; 
in other words, don’t let your Representative in Congress go 
ahead blindly and help to exact a dating law, which they will 
surely do if some pressure is not brought to make them reason- 
able. Mr. Gorrell promises complete information, and if any 
foods should be dated, the National Association will not hesi- 
tate io admit it to the public. Sockeye salmon in cans is one 
of the things which they positively know is better a year after 
packing than it is a day after. Some few articles may possibly 


need dating, and it is to determine exactly that the experiments 
are being made. 


He also spoke on the situation in New York, which pro- 
hibits the return of spoils, and pointed out what a great detri- 


ment and injustice it is. He turned over to Dr.. Jackson five 
pages of argument. 


The balance of the day was taken up with discussions of 
minor subjects, and much good information was secured by 
those present. Considerable discussion on the possibility of 
exporting canned foods to European countries was heard, but 
it developed that the tariff on our foods in entering South 
American and other foreign countries is so high that the natives 
cannot afford to eat our foods. On the other hand, their canned 
foods are shipped into this country free of duty, and it is said 
French peas can be had here at as low a figure as 9c. per can. 
It is with a view to correcting this excessive tariff against our 
goods, or else putting one on the incoming goods, that the Na- 


tional Association is working on. It is a business proposition, 
and not a political one. 


Contributions to the war sufferers was also advised, as . 


this gets the goods in free of duty, etc., and will serve to ad- 
vertise our canned foods, the brands, etc., which will increase 
the demand later on. 

Those at the meeting were: Canners—C. H. Musselman, 
James T. Smith, R. B. Hyson, C. C. Smith, D. F. Winebrenner, 
T. T. Snyder, W. W. Wilson, and a number of others who left 
before the meeting adjourned and failed to register or leave 
their names The supply men present, and who furnished the 
luncheon, were: J. A. Colbert, of Southern Can Co.; H. W. 
Krebs and J. G. Reese, of the American Can Co.; H. M. Kronau, 
Jr., of Simpson & Doeller Co.; R. A. Sindall, of A. K. Robins 
& Co.; Birch Addison, of Sprague Canning Machinery Co.; Wm. 
S Kern and wife, Leonard Kraft, of Stecher Lithographic Co., 
and Mr. Zerndorf, of American Label Co. 

Mr. Gorrell, Dr. Jackson, Mr. Cronan, Mr. Hoskins, Dr. 
Price, of the State Board of Health, and R. L. Judge, were also 
present. 

The officers and committee who served during the past 
year were unanimously elected for another term, it being the 
opinion of all that a mistake would be made if the work was 
turned over to new hands at this time, the only change being 
that the Legislative Committee is the same as the Executive 
Committee. 

The supply men who so kindly furnished the dinner were 
voted a thanks from the convention as a whole, as well as in- 
dividually. 


FOREIGN TRADE OPPORTUNITIES. 


No. 14591. Food supplies, uinnnt goods, leather, etc.—A 
business man is anxious to represent American manufacturers 
and exporters of food supplies, canned goods, leather, cotton, 
ete. References exchanged. Correspondence should be in Eng- 
lish.. 

No. 14599. Wood-creosoting plant, creosote and can ma- 
chinery. A firm in Latin America desires quotations on a com- 
plete wood-creosoting plant for piling and crossties. It has 
over 4,000 acres of pine suitable for piling, and can obtain a 
plentiful supply in addition. The same company wishes to re- 
ceive quotations from chemical manufacturers for the supply of 
creosote. Prices on can machinery are also desired, it being 
the intention of the company to manufacture its own cans. 
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BELGIAN SUFFERERS’ RELIEF FUND. 


Baltimore, Md., Dec. 3, 1914. 
Editor “The Canning Trade.” 

Sir: Permit us to thank you in the name of the Com- 
mittee having the matter in charge for the splendid assistance 
you gave us in your last issue in calling attention of the can- 
ners to this urgent cause. 

The donations received by the Committee up to this date 
amount to 1,500 cases canned foods, of a total value, say, 
$2,250, for which the Committee is truly thankful. 

We trust there will be many additiona: responses from 
the various canners throughout Maryland, Delaware, Virginia 
and West Virginia, all of whom are urged to concentrate their 
gifts in Baltimore, to be loaded on a ship, especially provided 
for this occasion. 

As you reported last week, the canners of many other 
States, as far west as the Pacific Coast, have contributed lib- 
erally through various channels, and we are sure the canners 
of this section will take a great deal of pleasure in the priv- 
ilege of contributing to this most worthy cause. 

Others are giving cash, but we know of no class of busi- 
ness men or citizens who can accomplish more than the can- 
ners, with the goods right at our own doors in the shape of 
canned foods, which can be shipped and placed right in the 


hands of the starving people with the least amount of ex- 
pense and labor. 


The important fact at this time to be impressed upon the 
generous canners is that the ship, which is to load these sup- 
plies, will arrive in Baltimore, December 16th, and be pre- 
pared promptly to take on this cargo. 


The Christmas Ship To Europe Loads At 
Baltimore December 16th. 


Donations, therefore, should be sent immediately, fol- 
lowing directions as printed in your issue of last week, and 
mailed to all the canners ten days ago, and shipments should 
come forward without delay. 

There will be no freight to pay on these shipments, which 
should be cases—well nailed and strong and marked plainly: 
WAR RELIEF DONATION, 

Vivian C. Leftwich, Acting Belgian Counsul, 
Baltimore, Md. 

Procure bill of lading, also marked ‘‘War Relief Dona- 
tion,” and sign a release for loss or damage in transit, and 
send it, properly filled out, to William F. Assau, Secretary 
Canned Foods Exchange, Boston and Streeper Sts., Baltimore, 
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AYARS UNIVERSAL CONTINUOUS CAPPER 
FOR ANY SPEED REQUIRED 


AYARS ROTARY PEA and BEAN FILLER 


Ayars Machine Company, nes jersey. 


BROWN, BOGGS CO., Lrp., Hamittron, Ont., Sole Agents for Canada. 
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Md., so that all donations may be kept track of and acknowl- 
edged. 

This will be our last opportunity to remind the canners 
of this important matter, and we shall appreciate a hearty 
response. 

FOR THE COMMITTEE. 
ALBERT T. MYER, Chairman, 
F. A. TORSCH, 
Presideit, Canned Foods Exchange. 


COLBERT COMPANY MOVES. 


The Colbert Canning Machinery Company, a Delaware 
corporation, having a capital stock: of $100,000, has moved 
N. Y., and is now permanently established at No. 2 Lock street, 
and is now permanently established at No. 2 Lock street, 


where preparations are now in progress for an increasingly 
aggressive campaign for new business. 


Although a comparatively new corporation, the Colbert 
Company has already won for itself an enviable reputation in 
the first ranks of canners’ machinery manufacturers and is 
well known throughout the trade. Clarence F. Colbert, the 
president, a live wire in every sense of the words, has had 
twenty-three years’ experience in the canning machinery busi- 
ness. He is a designer as well as a builder and successful 
salesman, and has produced many of the best machines now 
used in the canning business. He has aimed to give machine 
quality, plus speed, plus economy of operation—in short, to 
produce machines that are simple, practical and everlastingly 
dependable. And it is on this basis that the cumpany has built 
up its present large and profitable business. 

The company manufactures fillers for a variety of canned 
foods, including corn, peas, liquids and semi-fluids, as well as 
an exhauster. A point of construction in the filling machines 
is that the heads, or filling devices, are interchangeable. The 
Colbert Universal Base accommodates all of them; all that is 
necessary in changing from one sort to another is to remove 
the head of a machine and replace it with another special head 
suited to the sort of work which is to be done. Thus the man- 
ufacturer can change from brine, or tomato pulp, or syrup, or 
molasses, or milk to peas, baked beans, red kidney beans, 
fruits, hominy, corn and similar products merely by removing 
one head and substituting another. The Universal Base, there- 
fore, really saves half the cost of an additional machine. 

All of the Colbert fillers operate automatically. They 
receive the cans from a chute or other device, measure out 
their contents, fill them, and pass them along for exhaustion 
and sealing without it being necessary for them to be touched 
by hands during the process. They do invariably uniform 
work and do it in a clean and efficient manner and at an aver- 
age speed of about 125 cans per minute. There is no conges- 
tion—an automatic spacing device takes care of this—nor is 
there any slopping or mashing of food. The work is done in 


as clean and as sanitary a manner as could possibly be wished 
by the most ardent advocate of pure food. 


Associated with Mr. Colbert in his enterprise are a num- 
ber of well-known and capable business men. The Vice Presi- 
dent of the corporation is Mr. Ogden S. Sells, well known in 
Buffalo from his long connection with the Peerless Husker 
Company. The office of Secretary-Treasurer is held by Mr. 
C. A. Hoy, an aggressive and widely known business man, and 
on the capable Board of Directors is Mr. James N. Satterfield. 
These gentlemen are planning a campaign in behalf of the 
Colbert machines, plans already being under way for making 


an exhibit at the canners’ convention which will be held in 
New York City in February. 


Mr. Colbert has brought with him from Baltimore his 
foremen and expects to have the Buffalo plant ready for oper- 
ation in ample time to make promised deliveries of the ma- 
chines already contracted for, and to meet the increased de- 
mands of the trade.—From “Com. and Financial World.” 
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HOME CANNING.VS. COMMERCIAL PRODUCTS. 
By Abby L. Marlatt. 


An Address at the Meeting of Wisconsin Canners’ Association 
in Milwaukee, December ist and 2nd. 


Quality, quantity and cost are the bases for any discussion 
on the comparative values of home-made products vs. com- 
mercial products. Quality should stand first in either case, so 
that there may be a standard in texture, color, flavor and taste. 
In the home product, there is every variation in quality due to 
unscientific methods, unsatisfactory apparatus, and variation 
in the quality of the raw product used. The efforts of the spe- 
cial schools and the Department of Agriculture at Washington 
to standardize canning methods in home work has led to a re- 
vival of the home canning industry. While this work has prac- 
tically little effect upon the market, still in view of the fact 
that the tndency today is to remove from he home all work 
which can be standardized to a factory basis, we need to con- 
sider carefully the needs and conditions which have led to this 
step. 

Quantity as a measure of the food in the container is a 
very important factor in judging commercial products, not only 
from the cost point of view, but also in that the consumer often 
uses the amount in a container as a measure in compounding 
the product into foods for the table. In the home industry the 
size of the container and the quantity packed in the container 
can be and are variable to meet the demands of the special 
family for whom the housewife must provide. In the com- 
mercial world the containers must be fairly well standardized as 
to size and weight of content, so as to meet the requirements of 
our Pure Food Law. Studies made by the Connecticut Experi- 
ment Station on the net weight or volume of food products 
which are sold in packages demonstrated that the manufac- 
turers have little difficulty in satisfying the requirements as 
to weights. What is more important is the relative amount or 
solids to liquids in canned foods. The results of this same in- 
vestigation show that in low-grade goods there is relatively a 
large amount of liquid, the percentage in six brands of string, 
refugee and wax beans being from 37.8 to 57.9 per cent; in 
mushrooms the proportion running from 51.9 to 54.4 per cent., 
and in peaches from 33.8 to 47.8. This indicates that the cost 
of the food in the container should be judged not by gross 
weight, but by net weight of solid matter. Studied from this 
point of view, it will be found that even the high-priced goods 


are, in the end, cheaper because the solid matter in those gives 
more food value per unit of cost. 

The recent studies made by W. D. Bigelow in the Re- 
search Laboratory of the National Canners’ Association, indi- 
cates that in pulped goods, as tomatoes, the value of the prod- 
uct is very cefinitely a measure of the total solids, which can 
be determined commercially guite easily through determining 
the specific gravity. While this method is not always possible 
for the average consumer, siill there could be such commercial 
regulations as would make the specific gravity standard an 
important part of the label on the container. 

The form and material used in containers in home can- 
ning and in commercial canning require rather careful study. 
In commercial work there are two types of cans used, known 
as the “hole and cap” can and the “‘open top”’ or sanitary can. 
In the first, both ends are soldered after the introduction of 
the raw food, a vent hole being left for the escape of gases, 
this hole being left for the escape of gases, this hole being 
later soldered, and this again vented and soldered, which ac- 
counts for the presence ci the twc solder marks upon the aver- 
age tinned goods. Expert werk in the factory has demon- 
strated that this form of container can never be so compactly 
filled as the second or ‘‘open top’’ type. In this latter type the 
top is crimped on the can by rollers. In either of these types 
of cans there is always dauger of what are known as “spring- 
ers” or swells.” The “springer”? may not necessarily indicate 
an unsanitary product, the “swell” practically always does. 

In home canning, without the accurate study of the con- 
sistency aud -ercentage of sugar, both of which have a marked 
effect upon the heat conductivity, there is greater danger of 
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AMS Sanitary Can Body-Maker 


With Notcher, Edger ant es Attachments. 
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Ams No. 88A 


? 


THIS SEAMER- will 
make Automatically 


The Best Can Body 
Maker on the Market. 
We can Prove it. 


SIDE SEAM LOCKED and 
SOLDERED 


120 or more can 
bodies per minute. 


Every Machine Sold Fully Covered by Ams’ Guarantee 


WE BUILD COMPLETE LINE OF SANITARY CAN MAKING MACHINERY 
WRITE FOR PARTICULARS AND PRICES 


MAX AMS MACHINE COMPANY Mount Vernon, N. Y. 


CHAS. M. AMS, Pres. 
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COLBERT CANNI 


Movable drivin 
pulleys shift 


EXHAUSTER and belt direc 
SPECIFICATIONS 
No. of Floor Space Capacity in cans per minute 
Machine 2 minute exhaust 
No.1 Cans No2Cans No. 3 Cans 
No. 3 4 foot 4 inches by 4 foot 4 inches 50 40 35 
No. 4 ‘5 foot 24 inches by 5 foot 24 inches 70 60 50 
No. 5 6 foot 1 inch by 6 foot 1 inch 92 82 67 
No. 6 6 foot 11 inches by 6 foot 1114 inches 120 102 84 a 


Specifications for No. 10 Can on request. ’ 
Body, either copper or galvanized iron. | 
Coil, iron or brass. 


Rotary — Rap 


‘*Exhauster will pay for itself in two seasons with saving in steam alone.’”’?’ Wma. Numsen & Sons, Inc. 


“After running five hours, opened Exhauster to clean and found it perfectly dry. This self cleaning 
feature is a grand thing.”’ R. D. Hurt. 


‘‘Longest possible exhaust in shortest space possible.”’ H. P. Cannon & Sons, Inc. 
‘‘We think exhauster very economical, very reliable machine.’’ MARTIN WAGNER & COMPANY. 


‘Highly recommend your exhauster as economical in steam and floor space and will give satisfaction 
to anyone.”’ WEBSTER BUTTERFIELD COMPANY. | 


‘Used two exhaust boxes. Have given excellent satisfaction in every respect.’’ 
THE PACKING COMPANY. 


“Three Rotary Exhausters gave us perfect satisfaction. Very economical in steam and power.”’ 
DRAPER & HIRSCH. 


THESE ARE HARD TO BEAT. 
Our Catalog is ready---better get a Copy 


Colbert Canning Machinery 


| | 
| 
‘ 


THE Canning TRADE 21 


ng shafts and 
‘to any angle 
sect from line- 


SYRUPER 


SPECIFICATIONS 
CAPACITY—125 Cans per minute. 


Valves Ten. 

Floor space—5 foot by 3 foot 4 inches. 
¥ Height—3 foot 4 inches. 

Tank Capacity—18 gallons. 


Fills all size cans, either cap hole or sanitary from lunch to No. 10 or 
gallon. Automatic lift of cans to open valves and measure fill. 


Reliable 


‘“‘Syruper was grand success for brining beans. Saved us four men.”’ Coporus CANNING Co. 


“Operated Syruper at speed of 120 cans per minute. Work very satisfactory.”’ 
J.B. ANDREWS & Co. 


‘Our Superintendent reports Syruper has fully met all you promised it would do.’’ 
TorscH PAackine Co. 


id 


‘IT believe it is a long life machine and one very commendable.’’ J. T. DENNIS. 


| ‘‘Rotary Exhauster has been in continuous use and has given the very best of satisfaction.”’ 
GIBBS PRESERVING Co. 


‘‘Rotary Exhauster takes up very little floor space and requires no attention whatever.” 
EATON CANNING Co. 


We have more just like them 
Delivery---NOW IF YOU WANT IT 


4 
~ 
| 
| 


spoilage than there is in the factory product. In comparing the 
home product with the commercial, this item of spoilage is 
seldom or never reckoned in by the housewife as a part of the 
cost oi her product. 

In regard to method, the ‘‘superheated” steam which is 
used in sterilizing the product, “processing”? being the com- 
mercial term, requires in home work either a long time under 
atmospheric pressure or else a steam pressure apparatus, which 
is fairly expensive iu its initia: cost, if not in its method of use. 

‘he greatest darger in commercial tinned goods today is 
the preseuce of mineral matter dissolved trom either the tin 
or the exposed iron in imperfect tins. In the first case, the 
presence of tin may or may not be objectionable from the 
standpoint of health, but where iron is in solution, food ac- 
quires a very metallic flavor which is quite objectionable. This 
action of the contents of the can upon the metal of the con- 
lainer is most marked in foods that are decidedly acid in char- 
acter. One theory of the cause of ‘‘springers,’’ which is the 
term used tor those cans whose ends are more or less bulged, 
is that the acids of the food acting upon the iron liberate the 
gas hydrogen, the presence of which causes the slight bulging. 
‘the main objection to the presence of hydrogen is that it in- 
directly aids in bleaching the color of the fruit, and, as has 
been stated, allows the ceposit of insoluble tin and of iron in 
the preduct itself. In the home canning, where glass contain- 
ers with glass tops are used, this condition is avoided, but the 
cost is high. Even the screw top may, if used for more than 
one or two seasons, become a source of contamination through 
the dissolving of the metal cover. 

here is still another advantage in favor of the food put 
up in the first-class factory, and that is that the factory sys- 
tem can enforce the delivery of the raw product in as fresh a 
condition as possible. This demand is not for the sake of the 
consumer, but because the manufacturer has learned that the 
use of the fresh product ensures less waste from “swells.” In 
the home product, because of either market coaditions or 
because of other demands apon the time of the housewife, it 
is not so easy for the home product to be put up under as fresh 
conditions, and, therefore, the flavor is often not quite so satis- 
factory, and there is greater danger of putrefaction in the prod- 
uct. While there are decayed foods used in some factories, the 
amount is comparatively small because the very condition of 
loss forces the owner to adopt better methods or better ma- 
terial. There is always the possibility that poor quality in 
food may be used in making preserves, pie fillers and pulp 
goods as in these the texture and color are not so important. 


In making a just comparison of home canning vs. com- 
mercial products, there should be a careful study of cost ac- 
counting. This is so new a factor, in the judgment of the con- 
sumer, that it deserves detailed discussion. We have for so 
many years judged woman’s work in the home as being beyond 
the wage standard that we have falsely come to look upon the 
work done in the home as of no monetary value, and, there- 
fore, have counted in the cost of the finished product often only 
the price of the raw materials and the container. Upon the 
farm, or in using the product from the home garden in the 
village, even the raw product is considered as without cost. To 
be fair to the woman and the commercial product, the cost of 
the raw material, or the adequate rent of the land, the cost of 
the container, the cost of the fuel used, and the value of labor 
at a living wage should be charged against the home-made 
product Lefore comparative estimates can be made. After 
such a study it may be found that the money saved by the 
- woman’s work is such a small amount as to make it extremely 
foolish for her to slave to save it. 

The results from some experimental work at the univer- 
sity, in which the students purchased material in the open 
market, kept an accurate account of the fuel used, the time 
expencd, and the cost of containers, were as follows, estimat- 
ing the labor at 25 cents an hour: ; 

Oz. HomeProduct. Commercial. 


20 20c. 10-15c. 
Peaches (spiced) ......... 8 15c. 25c. 


On the other hand, where the experiments were with grapes 
in the manufacture of grape juice, grape jelly and grape jam, 
there were the following results: 


Oz. Home Product. Commercial. 
6-8 7 4-5e. 15-20c. 
6-8 7 3-5c 10-15c. 


Here the wage per hour was estimated at 20 cents. 

This indicates that in the home the great saving will be 
along the lines of preserving fruits rather than vegetables. In 
the home canning of vegetables, when to the above cost is 
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added the percentage loss through spoilage due to defective 
containers or unsatisfactory methods, then the gain over com- 
mercial products may be quite negligible. The question should 
be, “Is the time of the woman weil! spent in this form of labor’ 
Is her talent being used to the best advantage?” Often the 
enterprises which start as home industries, for example, “pin 
money pickles,’”’ have been quickly commercialized, due to the 
lessened cost when produced under factory conditions. There 
is no question but that the home canned product has often the 
advantage of meeting the unusual in demand as to flavor. This 
is especially true in jellies, preserves and pickled products. In 
such a case we should acknowledge that the home product is 
utilized because of individual demands due to variation in taste, 
a condition that cannot always be met in factory-made products. 


There is still another side of the question that may merit 
sudy. In the home canning industry there may be a psychologi- 
cal value in that it gives to the worker such lasting and visible 
results of her industry as to meet that demand in each of us 
for something to which we may point and say, “‘Behold the work 
of my hands.”’ Is it not a fundamental instinct with a wrong 
application in the mind of the woman, because the home as 
such has not kept pace with industrial development? May it 
not be wiser to change woman’s ideas of values, and incidentally 
teach men that the measure of woman’s worth in the home is 
not preparing food or clothing, but something far higher,—the 
creation of an abiding place where the future generation may 
be developed under the best conditions? 

As consumers, we should study the methods used in pro- 
duction and the sociological conditions surrounding workers in 
the industry. This duty woman, as a consumer, should appre- 
ciate. She should know that in the production of the material 
she buys that the worker has received a living wage for rea- 
sonable hours of work. In the canning factories in this coun- 
try we find some very serious conditions which merit woman’s 
attention. lt does not help to solve the problem to say, ‘‘We 
will, therefore, cease to use the commercial product, depending 
only upon home canning of fruits and vegetables.” This does 
not remove our responsibility. We must, as members of a so- 
cial whole, exert our influence to remedy the conditions. New 
York State is one of the worst offenders in this disregard of 
long hours for women and children in the canning factories, but 
Wisconsin is not entirely guiltless. We should, as consumers, 
buy from those factories where our laws are obeyed, and thus 
teach those who prefer to pay the fine enforced through the 
breaking of laws that public opinion defied means loss of patron- 
age and, therefore, failure. ; 

The value of the home product, then, as compared to that 
made under commercial conditions, lies in that there is a defi- 
nite saving after a careful cost accounting has been made. If 
that saving is the living wage on the basis of actual labor, then 
the housewife may be accredited as a producer, and, as such, she 
has added to the income in that she has increased the purchas- 
ing power of her money. 

If, on the other hand, she has not saved a living wage, she 
is herself encouraging in her own home sweated labor of the 
worst kind, because it is ignorant expenditure, usually at the 
cost of either ill health or ill temper (both being the symptoms 
of poor education). 

To meet shop conditions, the house product must be pro- 
duced under as nearly factory conditions of quality of mate- 
rial, temperature, and sanitation as possible. This means added 
expense in equipment and rush work during the season, neither 
being suited to the uncertain incomes or the uncertain demands 
which make the home a failure as a factory. 

Wisdom for the housewife lies in such a study of factory 
conditions and such a study of factory products that she may 
purchase her canned fruits and vegetables where quality is 
high and price reasonable. 

We need a white list of factories which will be a guide 
to the consumer. Our food commissions could be able to meet 
this need if their offices were manned with a force for positive 
investigation for the good rather than police work searching 
for the bad. 

Make the positive statement that a product is good in qual- 
ity, good in quantity, and reasonable in price, and the very best 
advertisement has been launched. If the Association of Can- 
ners maintains a research laboratory at Washington, then the 
consumers should be provided with positive information which 
is not a warning away, but a guide to that which is satisfactory 
in food products. 

If a slogan, ‘‘Made in Wisconsin,” should be established as 
a mark of superiority, we would not need to depend on Allen of 
Westfield, or even the 1001 Book of Dr. Wiley. We could save 
our time for other and better things in the home and, doubt- 
less, our health would improve and our homes become such in 
fact, as well as name, because we would have time to live with, 
not always slave for, the family. 
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Manufacturers CANNING HOUSE MACHINERY & SUPPLIES 
Prices 
Special ment of 
give the best service. Perfect control all the Machinery ppracr 
time, no carbon, no soot, no odor. Deliver mn pense 
can give 
a clear, blue flame, applied where you want asians 
it, when you want it, as you want it. Specifica- 
Greatest degree of efficiency, lowest cost of tions anes 
operation, positive uniformity in work. 
We'll Prove It For You 
Pulp Finishin 
Pea Graders 
Kettles Steam 
BALTIMORE. Mp. Trucks 
acnine 
Canadian Agents for the 20th Century Gas Machine “CYCLONE” PULP MACHINE 7 
Brown, Boggs & Co., Ltd., Hamilton, Ont., Can. THE SINCLAIR SCOTT co BA 
: . BALTIMORE, MD. 


NNN 


AUTOMATIC ROUND CAN FLANGER No. 157 | 
For Sanitary or Open Top. Cans 


This machine is used for making a flange or rim 
on one or both ends of the can body at one time 
at a speed of 125 Can Bodies per minute. 


It is eccentric driven throughout and has no 
cams; easily adjusted from one size to another 
and is entirely automatic, requiring no help to 
operate same. Write for particulars and prices. 


We Build Complete Line of 
Sanitary Can Making Machinery 


WOLD & COMPANY 


WILLIAM CAMERON, Pres. and Mgr. 


218-230 N. JEFFERSON ST. CHICAGO 


Makers of High Class, High Speed Automatic Can Machinery, Presses, Dies, Etc. 
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THE TRADE COMPANY, 
A. I. JopGE, - - - - - - Manager and Editor. 
Baltimore and Holliday Sts., Baltimore, Md. 
Telephone St. Paul 2698 


Tue Canning TrRapk is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States and 
Canada. Now in its 38th Year. 


TERMS OF SUBSCRIPTION, 
Payable in advance, on receipt of bill. Sample copy free. 


One year, - - - $2.00 
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BALTIMORE, MONDAY, DECEMBER 7, 1914. 


EDITORIAL JOTTINGS. 


It is in the fire of adversity that human nature is tried, 
but it depends on how well the lesson is learned, or, rather, 
how long it is remembered, if benefits are to be derived. 


Thus in the present depressed feeling of the pea and 
tomato packers there are being uttered by leading men of 
the business some trite and blunt expressions that ought to 
prove beneficial to the hearers. 


At the Western Canners’ meeting in Chicago last month 
some of the speakers called things by their common names, 
and used emphasis in doing so. And in last week’s issue 
“Wrangler,” our Chicago correspondent, quoted the expres- 
sions of an exasperated canner who was convinced the busi- 
ness is not conducted along proper business-like lines. 


Both the speakers and “Wrangler” said the same thing 
but in a different way, and at the opening session of the 
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Wisconsin Pea™Cannets’ Association meeting in Milwau- 
kee on December Ist the same expressions were given vent 
to. The feeling is gaining headway in all sections, and all 
canners are commencing to speak alike—the uniformity of 
the feeling is what makes it worthy of attention. 


Quoting the exasperated causes, “Wrangler” said he 
thought the trouble with the business is that the canner 
does not father his goods sufficiently; does not come into 
close enough contact with the buyers, but leaves the sale and 
distribution of them to a third party. 


President W. C. Leitsch, W. R. Roach, F. W. Douthitt 
and some others have scored the canners roundly for pro- 
ducing—manufacturing—huge quantities of goods without 
knowing where a market is for them. 


We do not know who the canner was who spoke to 
“Wrangler,” but in any event all these utterances are but 
saying the same things in different ways. 


One of Mr. Roach’s remarks was to quote the late L. 
G. Seager, one of the brainiest men who was ever in the 
canning business, as: “Never plant an acre of any crop 
that you have not sold as futures.” 

This is but another way of paraphrasing the remarks 
quoted by “Wrangler,” if you look at the matter broadly. 


Mr. Leitsch says: “Think of any manufacturer mak- 
ing $100,000 worth of any kind of goods without knowing 
where to sell them!” And yet the packers who run up the 
thousands of cans that were packed this season and are now 
unsold, did just this very thing! 


This would seem to be more of an injunction to sell 
futures than a falling into line with “Wrangler,” but it is 
not. For if only “sold” goods were packed, the packer 
would see that the prices gave him a profit, and, according 
to the canner quoted, in order to insure that profit he would 
have to go out and sell them himself. 


We are not taking sides in this argument, but trying 
to point out the fact that all canners are commencing to 
realize that there is something radically wrong in the way 
business is now conducted, and many of the leaders are of 
the opinion that the trouble lies just where “Wrangler’s” 
quotation puts it. 


Quality packing has been pounded into the Wisconsin 
pea canners, and into the other canners in other associa- 
tions, and it would seem that if' a canner had to sell his 
own goods he would soon stop packing slop. They ought 
to have this consideration for their brokers, but they have 
not. 


Out of so much smoke it is to be hoped some fire will 
burst forth and enlighten the situation so that the industry 
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It should be remembered that the development of Sanitary 
/ i Cans from a splendid theory to a definite and practical 


principle was brought about by the Sanitary Can Company. 


The Sanitary Can Company did this pioneer work practi- 
Hh i cally alone and unaided, but it gained a knowledge and 
iii intimacy of Sanitary Can principles which are naturally 


i i pre-eminent and exclusive. It is reasonable to assume there- 


fore that buyers of Sanitary Can Company cans are secur- 
! ! ing the most up-to-date can of the kind in the world; a can 


iL on which more time and money has been spent than on all 


other combined makes. 


It would be strange indeed, if Sanitary Can Company cans 


were not of exceptional merit and value. 


SANITARY CAN COMPANY 


Chicago New York 


Rochester, N. Y. Baltimore 
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will not slip back into this same old rut again. The indus- 
try is now old enough to learn its lessons, even if it could 
not in the past from the number of such occasions it has 
gone through in years past. 


Next week we will give a full account of the very 
interesting and important meeting of the Wisconsin pea 
canners. 


Did you read Mr. C. S. Trench’s splendid summary of 
our industrial conditions in last week’s issue? You should 
do so. 


MEETING AMERICAN SPECIALTY MANUFACTURERS’ 
ASSOCIATION. 


W. B. Cherry, of the Merrill-Soule Co., Elected President—The 
Resolutions Show Good Work Done. 


The sixth annual convention of the American Specialty Man- 
ufacturers’ Association closed its session in Philadelphia on 
Saturday, November 21st, after electing officers, in the utmost 
harmony, by a unanimous vote, and adopting several resolu- 
tions. The new officers and committees are: 

President, Walter B. Cherry, of the Merrill-Soule Com- 
pany, Syracuse; vice-presidents, Fred Mason, of the Shredded 
Wheat Company, Niagara Falls, N. Y.; Carl A. Lautz, of Lautz 
Brothers, Buffalo, and A. M. Alexander, of the Foulds Maca- 
roni Company, Chicago, Ill.; treasurer, Victor Garrett, Franco- 
American Food Company. ; 

Directors—S. M. Hills, Hills Brothers, New York; Edga 
T. Welch, Welch Grape Juice Company, Westfield, N. Y.; Louis 
Runkel, Runkel Brothers, New York; Frank Gulden, Charles 
Gulden & Co., New York; R. P. Benedict, Penn Salt Company, 
Philadelphia; W. W. Frazier, Jr., Franklin Sugar Refining 
Company, Philadelphia. Six of the old board automatically 
retain offices in addition to these. 

The new board met at the close of the convention and re- 
elected H. F. Thunhorst as secretary for another year. 


New Working Committees. 

The new committees were appointed as follows: 

Executive Committee (of directors)—-Fred Mason, chair- 
man; Carl A. Lautz, A. M. Alexander, W. H. Lipe, Louis 
Runkel. 

Legislative Committee—A. C. Monagle, W. M. McCormick, 
S. W. Eckman, Wm. Beverly Winslow, Charles T. Lee, J F. 
Montgomery, Louis Runkel. 

Audit Committee—J. G. Gilfillan, M. B. Spratt, C. F. 
Mueller, Jr. 

Finance Committee—Fred Mason, J. E. Linihan, Victor 
Garrett, S. M. Hills, W. W. Frazier, Jr. 

Auxiliary Committee—George Nowland, Carl A. Lautz, J. 
E. Linihan, C. L. Raynor, R. P. Benedict, D. D. Everhard. 

Publicity Committee—C. T. Lee, George Nowland, L. M. 
Frailey, J. G. Gilfillan, Edgar T. Welch, E. G. McDougall. 

Trade Section Committee—-S. W. Eckman, J. A. Bloch, C. 
L. Rayner, C. F. Mueller, J. E. Linihan. 

The Resolutions. 

The chief resolutions adopted were as follows: 

Favoring co-operation with the committee on uniform food 
laws of the Chamber of Commerce of the United States for im- 
proving food laws. 

Approving the work of the National Food Trades confer- 
ence for greater uniformity and efficiency. 

Appreciating the co-operation of several local auxiliaries 
of Specialty Manufacturers’ representatives. 
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Congratulating Past’Presidents Andrew Ross, Walter H. 
Lipe, John E. Linihan and Louis, Rupkel on election as hon- 
orary members. ; 

Resolving the respect of the association in the death of the 
late Joseph Fels, of Philadelphia. 

Appreciating the presence of Louis Runkel during the past 
year. 
Commending the work of the National Association of Food 
and Dairy officials and regretting the absence of its president, 
Dr. S. J. Crumbine. 

Commending the movement of the National Wholesale 
Grocers’ Association to secure the most efficient system of 
weights and measures and promising thoughtful consideration 
of the metric system. 

Regretting the withdrawal of Andrew Ross from the spe- 
cialty food field and memorializing his services as the first pres- 
ident of the association. 

Thanking the various speakers, local committees and all 
others who aided in making the conference a success. 

Committing the association to co-operation with the sev- 
eral organizations now engaged in securing uniform food laws. 

The following were also adopted: 

“Resolved, That the American Specialty Manufacturers’ 
Association hereby suggests the compilation and publication 
from time to time by the Federal Government through such 
agencies and mediums as may appear most advisable of as com- 
plete information as possible relating to the food and drug con- 
trol laws, regulations, standards, methods of enforcement and 
similar information of the several foreign nations, which na- 
tions have given more particular attention to this subject, be- 
lieving that such information will prove of estimable and last- 
ing value to the lawmakers, administrative officials, the manu- 
— and dealers and the people generally of this great 
nation.” 

“Resolved, That the American Specialty Manufacturers’ 
Association hereby expresses its sincere approval of the estab- 
lishment of the division on Federal and State co-operation by 
the Secretary of the United States in the Department of Agri- 
culture, believing that this division connecting in a tangible and 
effective manner the Federal and State and food and drug con- 
trol departments will be a potent force to bring about a greater 
uniformity of the food and drug laws, and will thereby render 
a lasting service to the people of this nation.” 

The above account is an extract from the report made of 
the meetings by the Journal of Commerce, New York. 


FUTURE MEETINGS OF CANNERS. 


The following is a list of meetings we have been ad- 
vised of. If there are any meetings scheduled which are not 
mentioned below, we will appreciate a postal card giving the 
particulars, so that we can mention same next week. Secre- 
tary’s office is given in each case, for the convenience of 
those who may wish to write for some special information 
before the meeting. 

December 8th—At Southern Hotel, Columbus, Ohio. Meet- 
ing of the Ohio Canners’ Association. Secretary’s Office, Ur- 
bana, Ohio. 

December 15th-16th—At St. Paul Hotel, St. Paul, Minn. An- 
nual meeting Minnestota Canners’ As- 
sociation. Banquet evening of Tues- 
day, December 15th. 

January 26th-—27th—At Princess Anne Hotel, Fredericks- 
burg, Va. Semi-annual meeting of the Virginia Canners’ As- 
sociation. Secretary’s office, Troutville, Va. Big meeting and 
enjoyable time promised all who attend. Everybody welcome. 

February 8th to 13th—At New York City. Annual mvet- 
ing of the National Canners’ Association, the Canning Ma- 
chinery and Supplies Association, the Brokers’ Association, the 
Milk Packers’ Association. Special meeting rooms and the 
biggest machinery exhibit ever made is predicted. 
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MERICAN Coke Tin Plat | 
20x25 BEST CORES 
oke Tin Plates 


Highest quality PLATES— specially adapted to the requirements of the and packing industries. | KANNERS 
We also manufacture Black Sheets, Galvanized Sheets, Terne Plates, Formed Metal Roofing and Siding 20% 25 "ae stove , 
Products, unexcelled for the construction of sheds, factories, warehouses, etc. Write for full information, —— 1 AME! 


Specify RICAN” brands 


GEN FE LOCKWOOD C0 Box Shooks & Crating, 
oR 
CANNING MACHINERY Climax Flux, etc. 
AND SUPPLIES F. Condensed Milk Machinery. 
308 Chestnut St. _—~Philla. (Fillers, Sterilizers, etc.) 


STICKNEY Oyster Steam Box 
SYRUPING MACHINE 
$125.00 


Instantly adjustable while run 
ning. Will handle one, two or 
three pound cans,‘and do per- 
fect work. 


CONDENSED MILK 
FILLER 


Standard machine of its class, 
in use by all the largest? With Improved Hinged Door; Making the 


concerns. 
Work Lighter and Quicker. 


SPECIAL FILLING MA- 

CHINES for any purpose or 

capacity. EVAPORATED 

CREAM, BAKED BEANS, : 
| FATS, OILS, MUSTARDS, Edw. Renneburg & Sons Co. 

° etc., in round or square cans 

or glass jars. 


Machine and Boiler Works 


ee ATLANTIC WHARF 2639 BOSTON ST. 
NEW ENGLAND STATES. Boston @& Lakewood Ave. Baltimore, Md. 


as CANNING MACHINERY — 


NEW AND REBUILT 
A. K. ROBINS & CO., BALTIMORE, MD. 


WRITE FOR CATALOG 
MAIERS 
SILVER 
CAN 


FOR RUSTY CANS 


Also, colored lacquers for all 
cans new or old. Better pro- 
tect cans before they rust and 
save on “swells, rusties”’, 
clause. 


JOHN G. MAIERS’ SONS 
BALTIMORE, MD. 
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Brokers 


Favorably Known to the Canning Industry 


The J. M. Paver Company 
326 RIVER STREET, CHICAGO, ILL. 


CANNED FOOD BROKERS 


A sincere endeavor to provide an unusual quality 
of service in keeping with the ideas of those who 
know and appreciate the true value of salesmanship. 


CRARY BROKERAGE COMPANY 


PACKERS’ SALES AGENT 
WISCONSIN CANNED PEAS 
WAUKESHA, WIS. 


JOHN A. LEE JOHN B. HENDERSON 


LEE BROKERAGE COMPANY 


(NOT INCORPORATED) 


657 WEST RANDOLPH ST. CHICAGO. 


PHONE, HAYMARKET 3756 


We sell every responsible wholesale grocery house 
in Chicago and specialize in Canned Foods. We refer 
to any wholesale grocery house in Chicago, or to 
Mercantile City National Bank, Chicago, as to our 
reliability. 


HARRY C. GILBERT CO. 


CANNED FOOD BROKERS 


INDIANA TOMATOES A SPECIALTY 


305 Majestic Building INDIANAPOLIS, IND. 
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Regular and Sanitary Can Prices 


F, O. B, SHIPPING POINT. 


Season 1914. Prices in effect January 1. Car load lots only. 


Regular or Cap Hole Cans. 


The American Can Company, Continental Can Company, 
Johnson-Morse Can Company, and the Southern Can Company, 
quote the following prices for Cap Hole Cans:— 


Size Opening Season 
$ 9 25 per 

16 50 ‘‘ 


$1.60; 2% inch, $1.85; 2 7-16 iach, $2.00. 


OYSTER CANS Per M. 
3 ounce 2-11-16 inch diameter 2-% inch high $ + 50 
4 2-11-16 3-% 8.75 
3-% 3-5-16 II.00 
3-% 3-15-16 11.25 


Sanitary or Open Top Cans 


The American Can Company, Continental Can Company, 
Johnson-Morse Can Company, Sanitary Can Company, Southern 
Can Company, quote the following prices for Sanitary or Open 
Top Cans:— 


Season 
$10 75 per M. 
14 §° 
19 00 “ 
19 50 “ 
2000 “ 
sop 
44 00 “ 
OFFICIAL STANDARD SIZES OF CANS. 
anpD CaP Cans DIAMETER, HEIGHT. 
4 
No. 3-47" 
No. 3-5}”...... 5-6" 
6-% 6-% 
SanITaRy Cans 
No. 3-4%”...... 4-% 
CANNERS’ METALS. 
s torotons 1 to,4tons 
PIG TIN—Straite 31 37 
PIG LEAD—Omaha or Federal 3 9° an ee 
9xI0 8x10 
SOLDER—Drop and Bar......... 22 21 20 
Wire Ceil............. 22 20 
sil Wire Segments...... 22 21 20 
TIN PLATES. F. O. B. MILL 
14x20, 107 lbs. Base Bessemer Steel 355 
14x20, 100 lbs. ‘‘ Bessemer Steel 3 40 
14x20, 95 lbs. ‘‘ Bessemer Steel 335 
14x20, go lbs. ‘‘ Bessemer Steel....... 3 
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THE RUST PROOF CAN 


WRITE us for a SAMPLE and we will mail you a 
HANDSOME LACQUERED RUST PROOF CAN. 

RUST PROOF because it will resist all of the ordinary 
conditions that CAUSE RUST IN CANNED FOODS. 

HANDSOME because it is of a BRILLIANT GOLDEN 
COLORand immediately ATTRACTS the eyeof aCUSTOMER. 

THIS is the COMBINATION that the trade APPROVES 


and is what the trade WANTS. 


A BRILLIANT LAC- 


QUERED RUST PROOF CAN. 

The MACHINE ILLUSTRATED below is the one t hat 
effects this COMBINATION. The POPULAR MACHINE 
that MAKES LACQUERING EASY. The MACHINE that . 
is used by many of the most prominent canners in the U. S. 

The BENEFITS of this process are worth ten times its 
TRIFLING COST. Write us to-day for the SAMPLE CAN 
and full particulars of the machine. 


Machine in Operation 


SHOWING HOW THE WORK IS DONE 


SEELY BROS. Sole Manufacturers Blaine, Wash., U.S.A. 


THE CANADIAN CANNING AND EVAPORATING HEADQUARTERS ARE AT 


THE BROWN, BOGGS C€O., 11D, 


CANADA 
WE ARE SOLE CANADIAN AGENTS FOR 


THE AYARS MACHINE CO. 
THE FRED. H. KNAPP CO. 
8S. M. RYDER & SON 

WM. S. KERN 
CHISHOLM-SCOTT CO. 

W A. TRESCOTT CO. 

J. B. FORD CO. 


HUNTLEY MFG. CO. 
BOUTELL MFG. CO. 
BURDEN & BLAKESLEE 
MORRAL BROS. 
SINCLAIR-SCOTT CO. 
Cc. M. KEMP MFG. CO. 
C. J. TAGLIABUE MFG. CO. 


WE ALSO MANUFACTURE UNDER ROYALTY FOR CANADA 


THOMAS TOMATO SCALDER, THOMAS CONVEYORS, FRANK 
HAMACHEK PEA VINER FEEDERS, W. A. TRESCOTT 
FRUIT & VEGETABLE GRADERS, MORRAL GREEN 
CORN HUSKERS, BAKER-SHIPPEE AGITATING COOGER 


WE SUPPLY COMPLETE MODERN INSTALLATIONS for CANNING FACTORIES 


TAGLIABUE THERMOMETERS OF ALL KINDS. 


CANTON BOX COMPANY . 


2501 to 2515 Boston St., Baltimore, Md. 


PACKING BOXES 


PATENTS The first important step is to learn whether 
you can obtain a patent. Please send sketch 
of your invention with $5, and I will examine the patent re- 
cords and inform you whether you are entitled to a patent, 
the cost and proceedure. Personal attention, ESTABLISHED 25 YEARS 
PATENT ATTORNEY 


WM | MOORE LOAN & TRUST BUILDING 
WASHINGTON, D. 


Made up or in Shooks. Cargo or Carload. 
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Seattle Salmon Market 


Foreign demand has not been as heavy as usual, especially from the Islands of Cuba and 


Phillipines—Some talk of French inquiries, but they seem to have no support— 


English and Australian orders are light—Prices are only steady—Some improvement 


in South indicated by orders—General situation is as good as could be expected. 


Reported by Telegraph 


Seattle, December 4, 1914. 

Salmon.—There has been considerable shifting about 
of the demand for canned salmon during the past week. 
For instance, while there is still more or less European de- 
mand, the inquiries which have been received for fish for 
shipment to the Philippine Islands is, for the time being, 
probably the more important. Some very good business 
has been placed for canned salmon during the past week 
for Manila accounts. The Philippine trade is normally a 
big factor in the business here, but so far this demand has 
been light. It looks now, however, as though the demand 
had started in earnest, and the hope is entertained that the 
usual amount of business may be done with the Islands. 

Another feature of the week has been the French in- 
quiries which have shown up. It does not appear as yet 
that any orders have been placed, although some business 
may have been booked. These inquiries are coming prin- 
cipally through Atlantic Coast brokers, since for the most 
part the Pacific Coast salmon houses are not very closely 
connected with French mercantile concerns. It is also said 
that some of the recent English inquiries have. been for 
use in French territory. One thing that stands out promi- 
nently in recent negotiations is that there is still more or 
less difficulty in making satisfactory exchange arrange- 
ments. Nominally the financial situation is perfectly satis- 
factory, but in actual practice everything in this respect is 
not all that could be desired. 

While there have been all kinds of inquiries out from 
English buyers, the fact remains that the business as yet 
has been nowhere near the proportions it should, in view 
of the inquiries. As a matter of fact, it is estimated that 
English purchases so far have not actually passed the half- 
million case level, whereas it was predicted that England 
would have taken a million cases at least by this time. The 
hope is still held, however, that the English inquiries may 
yet develop into business. There is no Australian business 
booked yet to amount to anything, and it commences to 
look as though another season would pass without the Aus- 
tralian trade resuming its old-time proportions. 

As far as prices are concerned, the canned salmon mar- 
ket could not be termed strong. Easy to steady, with slight 
weakness in some grades, about covers the situation. Chums 
are not moving well just at present. There is not much 
outlet. The trouble has been still further aggravated by 


reason of the attitude of a few Columbia River operators 
who have had cheap fish to sell, and who have not let a 
few cents stand in the way of sales. Brokers and packers 
here in Seattle are tonstantly being confronted with quo- 
tations from river packers which they do not care to meet. 
It is stated that financial necessities has been in several in- 
stances the determining factor in the naming of these low 


prices on some of the cheaper grades. Holders of pinks, 
reds and sockeyes do not appear to be worrying much, 
however. 


The situation in the South in its relation to the demand 
for canned fish is fundamentally better, but there is no de- 
mand worth mentioning yet. 


The domestic trade generally is dull, but this is no sur- 
prise, for jobbers are well supplied, and until warm weather 
comes in the spring and summer there will be no occasion, 
other than mere speculation, for retailers and jobbers to 
add to their supplies, and it is a well-known fact, of course, 
that times like these are not propitious for speculative ven- 
tures in any line. 


The statement was made here this week that during the 
Russian-Japanese war Siberian pink salmon sold in Vladi- 
vostock at 5.50 per case. It was also stated that during that 
war the Russians purchased a good deal of salmon for 
army rations. Now that a new direct steamship service has 
been established between Puget Sound and Vladivostok, the 
first steamer having just loaded an east-bound cargo, it 
looks as though some salmon business might develop with 
Russia. The suggestion has been made that one way to 
get in touch with possible business of this character would 
be for sellers to request the possibilities from the American 
consul at Vladivostok and ask him also to furnish the names 
of firms which might be interested in the importation of 
canned salmon or other canned foods, for use of the Rus- 
sian army and navy. As matters now stand Vladivostok, 
Russia’s back door, or Europe’s back door for that matter, 
is now the only one open, and is guarded by Japan, in addi- 
tion, and ought to be an easy way of getting supplies into 
the war territory. Heretofore there has been no steamship 
service between the North Pacific and Vladivostok. 


“SALMON.” 


VIRGINIA CANNERS’ ASSOCIATION. 


Roanoke, Va., November 23, 1914. 
Editor The Canning Trade. 

Dear Sir: The date named for the Fredericksburg meet- 
ing has been changed from November 6th to January 26-27, 
1915. 

The object of this meeting is to organize the Eastern 
Shore Canners, which will add materially to the strength of 
our Association. 

A splendid program is being worked up, and the con- 
vention is going to be one. well worth attending. It is to be 
hoped that the South West Canners and all members of the 
Association who can will attend this meeting, as the Freder- 
icksburg business men and the canners and the supply men 
of the Eastern Shore are making considerable preparation to 
entertain us. Among the social features that are being pre- 
pared are an oyster roast, automobile drive over the old bat- 
tlefields in and around Fredericksburg, a launch party on the 
Rappahannock, and a theatre party. 

This is given for your entertainment with no cost to 
the Association. The round trip can be made from Roanoke 
for $18.00 railroad fare and hotel bill. You need an outing’ 
and will never regret the time and money spent. 


Remember the date, January 26-27, 1915. 
VINGINIA CANNERS’ ASSOCIATION. 
W. C. SMILEY, Secy. 
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Wanted and For Sale. 


This is a page that must be read every week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. 


Rates upon application. 


Machinery For Sale. 


Machinery Wanted. 


For Sale-—One 250, four 225, one 100, two 60, one 35 and 
one 25 gallon Copper Steam Jacketed Kettles, complete. All 
the foregoing kettles are well constructed in our own factory 
of heavy copper, thoroughly tested and guaranteed to stand 
.100 lbs. steam pressure. They are ready for immediate ship- 
ment, and we offer them at a bargain for cash. 


HAMILTON COPPER AND BRASS WORKS, 
Hamilton, Gaile. 


For Sale—One Star Capper, in excellent condition, 
with conveyor table. 
Also want first-class second hand Bean Grader and 
Bean Cutter. Address, 
KENTWOOD CANNING CO., 
Kentwood, La. 


Seed Peas For Sale. 


For Sale-—Seed Peas. Very choice stock of Ad- 
mirals, Advancers and Horsefords. All Wisconsin 
grown. For prices and samples address, 

BOX A-134, Care The Canning Trade. 


WANTED—One Kern Tomato Pulp Finisher; also one 
Ayars pea filler. State age, condition and lowest price for 
cash. Address Box A-142, care The Canning Trade. 


Manager Wanted. 


Wanted.—A Manager. A new Packing Company, 
with a growing pork and beans business, desires a Mana- 
ger who knows the business and will put in some capital, 
$2,000 or $3,000. Location in a county town with good 
railroad facilities, and plenty of good and cheap labor. 
An excellent opportunity for a young man who is willing 
to live on a moderate salary and have a share in a grow- 
ing business. BOX A-139, 

Care The Canning Trade. 


Agency Wanted. 


War!!—Wanted at once, sole European agency for 
American Canned, Preserved and Prepared Foods and 
Fruits. All offers, full particulars and terms to 

JOHN KELLY & CO., 
23 Castle St., East, London, W. England. 


PRATT ST. 


SLAYSMAN’S IMPROVED 


Lock and Lap Seam Body Maker 


WITH SOLDERING DEVICE 


WRITE FOR PRICES AND PARTICULARS 


SLAYSMAN & COMPANY 


BALTIMORE, MD. 
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The California Market 


, Heavy frost has put an end to raw material—Tomatoes_ being shipped to 


Jz Europe and to Eastern States—Canal effects big saving to steamships— 
Free deal will stop January 1st—Tuna notes—Olives are gaining in popu- 


larity—Some interesting notes of the Coast. 


Reported by Telegraph i 


San Francisco, Cal., Dec. 4, 1914. 


Frosts Stop Growth.—Heavy frosts have occurred 
throughout California, putting an end to tomato packing and 
greatly reducing the supply of fresh vegetables, thus creating 
a good demand locally for canned foods. The cold snap has 
been followed by light rains in the northern part of the State 
and farming operations are now commencing. The precipita- 
tion to date is far below the normal, but it is too early in the 
season to make even a guess at the total rainfall, as the late 
rains may be exceedingly heavy. The frosts have done some 
damage to olives and oranges, but this has been limited to a 
few districts and the loss will be light. 


Shipments Are Heavy.—Shipments of canned foods by sea 
from the port of San Francisco continue to be very heavy, 
and in spite of the fact that some buying interests have been 
delaying the shipment of their purchases, the clean-up of the 
season’s pack on the Coast promises to be brought about ear- 
lier than usual. The shipments of canned salmon for the 
month of October amounted to a total of 471,030 cases, of 


which 245,183 cases went to England, 196,091 cases went to 
the Eastern States, and the rest to foreign countries, mostly 
in Pacific waters. During the month of October, 1913, ship- 
ments amounted to 347,771 cases, of which 251,589 cases went 
to England and but 59,517 to the Eastern States. The total 
shipments in October, 1912, were 168,855 cases, against 216,- 
298 cases in 1911 and 378,105 cases in 1910. 


Panama Canal Makes Big Saving.—Much of the gain 
being shown in the shipments of canned foods by sea out of 
this port is doubtless due to the opening of the Panama Canal, 
which has served to lessen rail shipments. The distance 
saved by vessels by the use of the Canal, instead of the Ma- 
gellan route, is estimated at 5,550 miles, and the saving in 
time amounts to about 23 days. It is figured that the average 
net saving per vessel, by the use of the Canal, is $2,256 each 
trip, after the Canal tolls have been deducted. 


No More Free Deals.—The free-deal propositions by which 
the wholesalers and manufacturers of food products have long 
used as a bait to induce retailers to lay in excessive stocks of 
goods, often to their detriment, is shortly to be a thing of the 
past in California. The retail grocers have long opposed this 
method of doing business and now the wholesalers have con- 
demned the proposition, through the medium of their State 
organization, and have set January 1, 1915, as a date when 


they will no longer handle free deals. Already some jobbers 
have stopped handling these propositions. This has been a 
favorite method employed by some jobbers of getting their 
private brands on the shelves of retailers. By offering free 
deals, or rebates, on their own brands and not on those of 
manufacturers who place their own names on the labels of 
goods sold, retailers were induced to make heavy purchases, 
presumably at a saving. The complaints of the latter, how- 
ever, against this method have borne fruit, and it will soon 
come to an end. 

Tuna Fish.—A new brand of tuna fish has been placed on 
the market by the California Tunny Canning Company, this 
being known as Albacora Tuna. It is a mixture of light and 
dark tuna fish and packed in ss, is sold at retail for five 
cents. The wholesale price is 45 cents a dozen for 4s, 85 
cents for %s and $1.35 for Is. 


Tuna fish, which is now being packed in large quantities 
in California, and which during the past few years has forged 
to the front as a prime food fish, belongs to the same family 
as mackerel and ranges around the world in warmer waters. ° 
It is found widely distributed in the Pacific and Atlantic 
Oceans and in the Mediterranean Sea, and in the Atlantic is 
found as far north as Nova Scotia. It is a large fish and in the 
Mediterranean it ranges from 300 to 600 pounds in weight, 
and in some other sections attains a weight of 1,000 pounds. 
The chub, Spanish mackerel, albacore, ocean bonito and other 
bonitos are all of the mackerel family. Albacore are found in 
large numbers in the waters of Southern California and at- 
tain a large size. 

Interest in Olive Packing.—The wonderful increase in the 
popularity of the California ripe olive has led the California 
Fruit Canners’ Association to add this distinctive Western 
product to its long list of canned food products and deliveries 
will be commenced about the first of December. This firm has 
had this step in mind for some time, but has not cared to add 
this product to its line until it was settled that fruit could 
always be had in quantity and that a uniform quality could be 
depended upon. A careful study of various districts has been 
made and it has been decided that the Oroville field produces 
by far the best fruit. Many olive packers from the southern 
part of the State have been coming to this district for years to 
secure fancy olives, shipping them six and seven hundred 
miles before packing. The California Fruit Canners’ Associa- 
tion will pickle them where grown and they will be placed on 
the market as a Northern California product. They will be 
packed in the regular No. 1 tall, No. 2% and No. 10 cans, as 
used generally by canners of fruits and vegetables. The mam- 
moth, large and medium size grades will be packed under the 
Del Monte brand, while the ungraded will be put out under 
the Yuba brand. The opening prices for the No. 2% size are 


as follows: Mammoth, $5.75 per dozen; large, $4.25; me- 
dium, $3.25; ungraded, $2.75. 

Coast News Notes.—The Curtis Olive Corporation, of 
Bloomington, Cal., has had new labels for its product prepared 
this year, these being a distinct improvement over those used 
in the past. The illustration used on the label shows the ap- 
proximate size of the olives and the approximate number to 
be found in the can is indicated. Directions are also given as 
to the proper care of the fruit after the can is opened, as well 
as the proper manner of serving them. 

The California Tuna Supply Co. has been incorporated at 
Los Angeles, Cal., with a capital stock of $100,000, by K. B. 
Masmoto, V. Suzuki, O. Yamamoto, K. Uyemura, R. Tatsumi, 
K. Egawa and T. Kojima. 

Libby, McNeill & Libby are preparing to have a new 
steamer constructed on the Coast for use next year in the 
Alaska cannery trade, the new vessel to be 110 feet long and 
to cost about $75,000. 

The Libby,McNeill & Libby cannery at Selma, Cal.. has 
ended the packing season with a pack more than double in 
volume that of last year. Some sweet potatoes, pumpkin and 
olives were packed this year. 

A clam, fish and fruit cannery is to be erected at once at 
Seaside, Ore., for O. W. Huntington, H. K. Huntington and B. 
G. Frost. It is planned to commence the packing of clams 
about the first of the year. 

The Hoke Cannery Company, Medford, Ore., is planning 
to enlarge its cannery for the 1915 business. 

The Charles E. Hale Company, a prominent San Francisco 
brokerage firm, has moved to new offices in the St. Clair 
Building, 20 California street. BERKELEY. 
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EMPLOYMENT EXCHANGE. 


NOTICE ‘*O ADVERTISERS.—Paid subscribers can use this 
column Free for securing either positions or hands. To all others 
the charge is $2.00 per inch, per insertion $5.00 monthly; cash 
with order, Where the address is care of Tax Canning TRADE, 
stamps should be sent to be used in forwarding answers, as the 
P. O. requires renewed postage on such, 

Advertisements will be carried for one month from date re- 
ceived, unless notified to the contrary at the end of one month. 
Advertisers should drop us a postal if the ad is wished continued. 


SITUATIONS WANTED. 


Position Wanted—As superintendent of canning house; 
am first-class packer of fruits and vegetables; can build fac- 
tory and assemble machinery for regular or sanitary style 

* packing and attend to growers’ contracts, etc. For reference, 
etc., address BOX B-144, care The Canning Trade. 


Man with expert mechanical training, well known in all 
sections of the canning industry, is open for position with re- 
liable machinery or supply house. Served for 16 years as Su- 
perintendent of one of the leading canning machinery firms, 
and has traveled the entire territory. Best of references, 
strictly sober, still young. Address, BOX B-133, 

Care The Canning Trade. 


Wanted—Position as Sanitary Can Maker by man of prac- 
tical experience with sanitary cans and can making machinery. 
Address BOX B 118, care The Canning Trade. 


SITUATION WANTED 


For ten years I have been associated with one of the 
largest canners of fruits, vegetables and oysters. I 
supervised the buying of raw material and supplies; 
the operation of the factory and directed the sales 
department. I also instituted the cost, statistical and 
record system of accounting. 


While in charge of the sales department I increased 
the volume of business 80% and decreased operating 
expenses 20% within two years. I can accomplish the 
same results for you. 


Still associated with them, but desire to become con- 
nected with a larger concern who is in need of an 
efficiency expert, systematizer or sales manager and 
who will be willing to liberally pay for results se- 
cured. Correspondence must be treated strictly con- 
fidential. Box B-143, CARE 


THE Canning TRADE 


SITUATIONS WANTED—Continued. 


Position Wanted by Superintendent and processor having 
had over 20 years’ experience on all lines of canned fruits and 
vegetables, also oysters, clams, etc. Can direct building of 
plants and install machinery. Can furnish best of references. 
Address, BOX B-138, 

Care The Canning Trade. 


WANTED.—A position as superintendent-processor in a 
factory canning corn, peas, beans ,tomatoes, peaches, apples 
and pumpkins, by an experienced man for this or next season. 
Or any kind of a position in a factory this winter. Can give 
best of references. Now at liberty. Address Box B 136, care 
The Canning Trade. 


Wanted—Position as salesman, five years experience on 
both “packers” and the general line; large personal acquaint- 
anceship with trade in Southwest. Address 

BOX B 132, care The Canning Trade. 

All-Around Business Man, sixteen years’ experience in the 
canning business, desires to make new connection; well posted 
on accountancy, auditing and credits, and knows the line from 
the ground up. Have formulas and processes for full line of 
canned products, preserves, pickles and catsup, and could take 
full charge of the executive end of a business. 

Address BOX B 123, care of The Canning Trade. 


WANTED—FEnergetic married man under 40 years of age, 
with hustling ability and over 15 years’ field to consumer ex- 
perience, as manager of some of largest full line New York 
State canneries, and highest reference as to character and 
ability will consider any good money-making proposition, pre- 
ferably canned foods lines; object, part or eventually full own- 
ership of business. Can invest reasonable amount in business 
to show good faith. At present holding and can hold indefi- 
nitely fine managing position paying large salary and deliver- 
ing the goods to present employers. Address ‘‘Progressive New 
Yorker,” care The Canning Trade. 


WANTED—Position, by an expert superintendent and 
processor on Herring Roe; also the packing of Herring. Have 


had ten years’ experience packing Herring and Roe. Am 
experienced with Continental crimping machine. Also can 
pack tomatoes, sweet potatoes, etc. At liberty now; can 


furnish best of reference. Address W. M. Beauchamp, Hya- 
cinth, Va. 


WANTED—By a practical superintendent and processor 
of 20 years’ experience on all lines of fruit and vegetables, in- 
cluding pineapple, sauer kraut, catsup, pork and beans and 
tomato soup, a position. If necessary can build new plant from 
ground up and place all machinery so as to save labor when 
canning. Will take any reasonable offer for the above position 
and can furnish the best of references. Address Box B-140, 
care The Canning Trade. 


POSITION WANTED—As superintendent-processor. Sev- 
teen years’ experience packing fruits and vegetables; under- 
stand sanitary and cap-hole cans. Can fit out plant and give 
reference from some of the best packers in the East. For 
particulars address Box B-141, care The Canning Trade. 


Position wanted by an expert superintendent and pro- 
cessor on peas, corn, tomatoes, tomatoes and okra, string 
beans, hominy, sauer kraut, pumpkin, apples, red kidney 
beans and pork and beans. I am a married man, strictly tem- 
perate and can furnish the very best of references. Now at 
liberty. HARRY C. NORTON, Kirk, Ky. 


WANTED—Position by an expert superintendent-pro- 
cessor and engineer, on peaches, apples, tomatoes, sweet po- 
tatoes and ribbon cane syrup. Understands different makes of 
double seamers for sanitary cans, and all makes of solder 
capping machines. Twenty years’ experience; sober and steady 
and can furnish the best of reference. At liberty now and 
can start on short notice. Address GARTMAN, 612 E. Grand 
River St., Clinton, Mo. 


WANTED—Position as can salesman, have had several 
years’ experience in twenty odd States on ‘‘Canners’ Cans” and 
the “general line.” Address Box 128, care the Canning Trade. 


WANTED—Position by an expert cook on catsup, chili 
sauce, tomato puree, salad dressing, pork and beans with toma- 
to sauce and other lines. I have the practical experience with 
tomatoes from growing the plants until the finished goods is in 
the bottle. Can give best of reference. Apply Box B 135, care 
The Canning Trade. 


HELP WANTED. 


Wanted. An experienced and practical man, in an es- 
tablished salt fish packing and fish and vegetable canning 
plant, situated in one of the most desirable locations on the 
Atlantic Coast; an attrctive offer to the right man. 

ddress, BOX B-131, 
care The Canning Trade. 


WANTED—A thorough and competent man of middle age 
who has had experience operating Clam and Oyster canneries. 
Must have first-class recommendations and be willing to carry 
out instructions to the letter. Good opportunity for the right 
man who is competent and capable of delivering the ‘‘goods.” 
Location, Pacific Coast. SEA BEACH PACKING WORKS, 
Aberdeen, Wash. 


WANTED.—A man of middle age, good habits and ex- 
perienced as superintendent, salesman and all around canning 
factory man, desires to make change for 1915. References 
furnished. Address Box B-137, care The Canming Trade. 


Help Wanted.—A large, old, established cannery requires 
the services of a processor for general line. State age, experi- 
ence, and packers with whom you have associated. Address 

- BOX B-145, care The Canning Trade. 
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As Brokers View The Market 


Latest information from many sections of the country 
as viewed by the leading Brokers—The canned food 
situation as IT IS—Reports mainly by wire. 


BALTIMORE, MD. 
Baltimore, Md., December Sth, 1914. 

Holders of canned tomatoes in this section, though anxious 
to do business, of course, seem to be content to await the im- 
provement in the market prices, which they confidently believe 
will come with the opening of the new year. It may be that 
“the wish is father to the thought,” but it is admitted that the 
chances are now more in their favor than they have been at any 
time since the decline in the prices reached the low level in 
Ocober. Some weak spos are liable to develope at any time, as 
is usual even in normal times, and when they occur alert buyers 
stand ready to take over any offerings that look inviting. 

The week opened with light buying of tomatoes, but closed 
with a fair demand for all of the different sizes, and they were 
more widely scattered. It is very evident that the jobbers 
look to this market to keep them supplied with tomatoes this 
winter. It is evident, also, that they have more confidence in 
the outlook for business, and after inventory time is over and 
out of the way there will be a larger demand from all sections. 
The easier conditions in the money market is an encouraging 
feature in the situation, not only for canned goods but for busi- 
ness in general. 

It was a dull week for the other lines of vegetables in this 
market, and there were no developments of special interest. 
Spinach, string beans and sweet potatoes were in fair demand, 
but there was little or no buying of the other articles outside 
of the daily, small, assorted orders. The inquiries for goods 
are numerous, but evidently they are made for the purpose of 
locating them and for general information. It certainly looks 
like spinach is cheap enough to buy liberally. 

There was less buying of fruits this week. Pears is the 
only item that is showing any activity in this market. This 
is a good season for them in the face of the dullness in the 
other fruits. The stocks of pineapples are getting to be light; 
don’t overlook them for your winter and spring requirements. 
The small stocks of berries and cherries left unsold in this 
market will not cut much figure when the buying of them 
again becomes normal. The only berries left here in No. 10 
cans are blackberries. The pack of apples this fall was much 
below the usual output. Unpeeled pie peaches continue to be 
in fair demand. 

The low prices for Cove Oysters attract attention, and 
some good business in them resulted this week. 

THOMAS J. MEEHAN & CO. 


WAUKESHA, WIS. 
Waukesha, Wis., December 4, 1914. 

The Canning Trade: Everybody is busy this week at the 
meeting of the Wisconsin Canners’ Convention at Milwaukee, 
but in spite of that fact quite a few peas have been sold, and 
the dsmand appears to be getting better. Prices on futures 
have been named by one large packer, and these are lower 
than last year’s prices in the standard and extra standard 
grade, but they do not show any reduction in the fancy grades. 

CRARY BROKERAGE CoO. 


SAN FRANCISCO, CAL. 
San Francisco, Cal., December 4, 1914. 
The Canning Trade: There is a rain here now that seems 
to be general throughout the State. Market conditions and 
business is much improved and the outlook is favorable. There 
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“Canned Food Markets 


Prices Given are for Wholesale Lots at Usual Terms, ft. 0. b. ship- 
ping station, and Subject to the Usual Discount for Cash. Balti- 
more Prices Corrected by Brokers; New York and Chicago by 
Special Correspondents. 


CANNED VEGETABLES 


Caltimore few Chicago 
ASPARAGUS*—( California) 

‘* Peeled, ‘‘ 

Green, 2 00 2 05 

White, Small 1 85 1 85 

Tips White, Square z _....... 2 2§ 230 ©6220 

200 210 

1 

BEANSt—Refugee Size I Whole TT 180 175 

2 I 50 I 65 

“ “ I 30 I 40 

ae 2.. I 00 I 05 

“ String, Standard Green ‘‘ 60 85 

Stand. White Wax 67% 85 

‘* Limas Extra No. 2 ictine I 20 I 20 

as | 65 65 


“* Red Kidney, Stand. No. 


BEETSt-Small, Wiaole I 20 35 

Medi I 15 I 25 

I 05 110 

go 85 

67 6 

Maine Style Standard.. 65 75 

“ “ Extra Stand........... 723% 776 

Standar 57% 

MIXED No. 2—12 Kinds...... 85 

OKRA AND No. 2 Standard 

TOMATOES.t 3 92% 

PEAS*-No. 1 Ex. Sifted E. 

2 Karly June Stand 80 85 85 

2 Ex. Stand. Early Junes.......... 85 go 85 

“ 2 Extra I 25 30 

os “ 2 Extra Fine I 60 I 65 I 65 

a. OE T 90 200 

ed as June Seconds...... 65 70 

“ 2 Ex. Stand. Marrowfats............ I 00 

Sifted 

: 


‘2 

62% 65 60 

an 

ee Continued on Next Page 
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CANNED VEGETABLES PRICES—Continued. CANNED FRUIT PRICES—Continued. 


Baltimore Wow York  Chicage Baltimore flewYork  Chicage 
PUMPKIN}-Standard 62% 7° 72% PEACHES}-No. 3 Selected, Yellow......... I 60 1 60 
2 00 2 25 3 Seconds, White............ 85-95 
225 1230 3 Pies, Unpeeled............ 60-65 7° 85 
SAUBRERAUT{-Extra Quality No. go 92% 77% 100 
SUCCOTASH{-Green Beans No. 2........ 85 87% 90 3 Seconds in Water.............. 60-70 ___..... 115 
“ Standards in Water.......... 87% go 
Dry Beans 80 85 85 
POTATOES}-Jersey No. 3... 85. £00 PINE- Bahama Sliced Extra No.2 .... 160 170 175 
Standard ‘ 77% #85 85 APPLE* Grated ” 216% 
TOMATOES? Extra Stand. to bal 3...... 7236 75 Stand. ” to 183 
Standard qe 72% 7° I 7o I 7o 
Fancy 2 FS 260 275 ” Shredded Syrup I0 ..... 525 525 25 
Standard 2 10 240 240 Crushed Water "10 .... 475 475 £475 
No. 2 Stand. Md. f.o.b. Co.  Kastern Pie Water 95 
“ To, Jersey 2 50 2 40 2 50 I Black 
o Fancy San. Cans 5% I 15 I.20 I + Red see 
RASPBERRIRS{—Black Water No.2... 87% 95 I 10 
tigen 85 85 BERRIES§— Preserved P I I 40 I 
1 85 2 10 ” EB: Preserved I 50 I 65 1 65 
APPLES{-Maryland, 1 80 I 95 Standard I20 120 
APRICOTS—Cala. Stand. CANNED FISH 
No. 73 78 ARRRING ROE*-Stan. No. 145 150 155 
Standar 425 450 4650 LOBSTER*-Flats, % 1b. eo 
go 00 Flats, 1 lb 2 25 6 
Preserved 2...... I 05 OYSTER S§-Stan. 5 0z. Nor 
Maine, 1 80 80 ” Selects 60z. ” 
CHERRIES§-No. 2 Seconds, Red............ 75 Red AlaskaTall ” 
“ White......... 67% 70 go Flat ” 
“ Red 2 Stand. Water............. 85 87% 80 
GOOSEBERRIES§-Stand. No, 2 60 62% 85 Columbia talls, 
PEACHES*-Cala. Stand. No. 2%, L.C. 155 4170 170 Bate, 
PEACHES t-Southern Stand. 38 ............. 12 140 
No. 1 Ex. Sliced Yellow, .. $s SHRIMP}-Wet or Dry NO. 22e@ 220 
” 2 Standard White...... 80 80 Wet or Dry No. t........ I to 145 
” ” 9 ” Yellow...... 85 85 I 00 (Baltimere Strimp prices f.o b. Mississippi.) 
2 Seconds, White........... 70 (t) Baltimore quotations corrected ach woot by Thes. J. Moshan & Co., Brokers 
2 75 75 (t) “ “ “ 6. Cranwell & Ce., Brokers 
Wew Yerk and Chicago prices Corrected by Special Correspondence. 
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is some pressure on the part of small packers to sell tomatoes, 
put the general tomato market is firm. The pack this season 
in ihis State is a large one, with the quality much above the 
average. The ouiput of solid packed goods is also heavy in 
proportion to the standard article. Standards are quoted at 
from 70c. up, with solid packed goods at 90c. and up. Buyers 
are finding some difficulty in securing round lots of salmon. 


Fruits are moving well, with stocks in moderate size. 
FRISCO. 


MARYLAND'S FIGHT AGAINST TUBERCULOSIS. 


At the headuarters of the Maryland Association for Pre- 
vention and Relief of Tuberculosis, 1301 N. Charles street, 
Baltimore, the Executive Secretary and staff are working day 
and night to prepare for the Red Cross ‘Christmas Seal cam- 
paign.. “Million for Maryland” is the slogan of the campaign. 
Many prominent persons and the public have already given evi- 
dence of interest in this effort to raise funds with which to 
fight tuberculosis in Maryland. 

In explaining the general plan and methods, Mr. Robert C. 
Powell the Executive Secretary, said: 

“We have been working at top speed so that the machin- 
ery of operation will run smoothly from the time the sale opens 
on November 30th until closes, January Ist. These prepara- 
tions have made it necessary to enlarge our force. The public 
should understand that this Association, in selling seals, is the 
State agent of the American Red Cross for Maryland. We have 
sub-agents in the counties, but in the City of Baltimore we 
have direct charge of the sale, being assisted by certain public- 
spirited men and women. 

“The advertising of the campaign is very important, and 
embraces several features. We are preparing press notices and 
special cuts for all the newspapers of the State. A special film, 
‘The Temple of Moloch,’ has been prepared for the ‘movies,’ 
and lantern slides of the Red Cross Seal have been sent to prac- 
tically all of the moving-picture theaters. Effective advertise- 
ments will appear in most of the theatre programs. About 
1,000 trolley cars will carry advertising signs, both outside and 
inside. The express, transfer, storage and taxicab companies 
have been requested to carry an artistic sign on their vehicles, 
and other plans are being developed. We are receiving gener- 
ous co-operation from those who appreciate the opportunity to 
render a fine public service 

“The distribution of over a million and a half seals has ne- 
cessitated considerable work. In Baltimore and other cities 
will be sold by sub-agents, at drug stores, flower stores, de- 
partment stores, hotels, clubs and newsstands, and by members 


of church and social organizations which are in sympathy with 
this work. In the counties we have several sub-agents, and 
are trying to get more by interesting representatives of civic 
and religious societies. Every minister in the State has been 
asked to induce some member of his congregation to sell seals, 
and many responses are coming in. To every sub-agent Red 
Cross signs appropriate to the Christmas season, and a special 
sign reading, ‘Take your change in Red Cross Christmas Seals 
and Help Fight Tuberculosis,’ will be sent. Several automo- 
bile dealers have offered the use of a machine for distribution 
of supplies to agents, and it is hoped that others will follow 
suit. 

“We shall have booths where seals will be sold from De- 
cember 4th to December 24th at the Baltimore Postoffice, the 
Custom House and Hotel Emerson, Belvedere Hotel, O’Neill’s 
Department Store, and perhaps at other large stores and hotels. 
These hotels will be in charge of young ladies, and will be at- 
tractively decorated in the Christmas spirit. 

We have already sold some seals by mail, and expect to 
sell thousands in this way. To nearly 5,000 business and pro- 
fessional men have been sent letters requesting them to buy at 
least a dollar’s worth of seals, a postal card to facilitate order- 
ing, and a slip which could be passed to a friend, were enclosed 
in the letter. Letters are now being prepared for 3,500 society 
women, each letter containing 100 seals, which are sent to 
save them the inconvenience of shopping for them. Each letter 
will also contain a double slip, which will enable the recipient 
to return the seals or to order more. The letters may be sup- 
plemented by others. 

“The slogan, ‘Million for Maryland,’ has been adopted. If 
we sell a seal for each inhabitant of the State, we will have 
done more than we hoped to do. And yet we can sell more 
than a million seals if the public co-operate. Will Maryland 
show less interest than her neighbors in this determined fight 
against the dreaded white plague, which last year caused the 
death of over 2,000 Maryland citizens, besides untold sorrow, 
suffering and great economic loss? There are now over 3,000 
registered cases of pulmonary tuberculosis under the supervi- 
sion of the city tuberculosis nurses in Baltimore City alone. 

“We have plenty of enthusiasm here for the work to be 
done, and hope it will be contagious. I want to impress on 
everyone all mail and telephone orders for seals to our office, 
1301 N. Charles street, Baltimore (Mt. Vernon 1326) will re- 
ceive prompt attention.” 


A. S. Treat, of the Seacoast Canning Co., has been in 
Philadelphia recently, and plans an indefinite stay, as he is 
helping out his local brokers. ' 


THE CANNED GOODS EXCHANGE IF YOU WANT 


OF BALTIMORE, MD. 


President, F. A. Torscu Vice-President, GkO. N. NUMSEN 
Treasurer, LRANDER LANGRALL Secretary, W. F. ASSavU 
COMMITTEES: 
Executive: Joun S.Gress,Jr. E.C. WHITE ALBERT T. MYER 
Arbitration: JNO. R. BAINES HAMPTON STEELE C. J. SCHENKEL 
FRANK A.CurRRY CHAs. G. SUMMERS, JR. 
Commerce: D.H. STEVENSON RuFUS M. GrisBs A. J. HUBBARD 
F. THomMas . WILL1AM SILVER 
Legislation: Gro. N. NUMSEN PRESTON WEBSTER JoHN SCHALL 
LeRoy M. LANGRALL W. E. RoBINSON 
Claims: BEN]. HAMBURGER Wwm.A. WAGNER Jas. B. PLATT 


E. H. MILLER CLEMENT F. BUTTERFIELD 
Hospitality: T.J. H.W. {REBS E. A. KERR 
Brokers: H. A. WAIDNER WM. GRECHT 4H. FLEMING 


Counsel: GoRMAN H. EMORY Chemist: CHas. GLASER 


A New Formula 

Special Information 
Factory Advice 

Process Times and Data 
The Services of an Expert 


Consult 
W. L. HINCHMAN 


1 W. Main Street 


Get Your Employees 
Valuable XMAS PRESENT 


Christmas is but a few days off and, as in former years, you will 
be expected to give each of your employees a present—if not ALL your 
men, at least those to whom you pay salaries all the year ’round. 


It is generally considered that it pays in the long run to please your 
assistants in this manner, and we really beleive it does pay, if the gift 
is appropriate and useful. 


At Christmas time an employee might be ‘‘fired’’ or given a present; 
if he’s worth keeping, he’s worth a present—if he’s not worth giving 
a present to, the chances are he ought to be fired. 


Make this Christmas mutually profitable as well as pleasant to your 
employees and yourself by giving a copy of ‘‘A Complete Course in 
Canning.’’ The cost is little but the increased efficiency of your employees 
will make up the cost to you many times. 


This book tells them how to do everything connected with the can- 
ning business, from growing crops to labeling the cans. And your 
men will be able to make themselves more valuable to you, to them- 
selves and to the world in general. What better Christmas gift is 
there? The price is but $5 per copy, wrapped in a Christmas pack- 
age and full of cheer; mailed so as to reach destination at the proper 
time with your compliments or sent to you in time to deliver personally. 
Send orders with name of recipient, directions, etc., now. 


THE Canning TRADE 
Publishers 
BALTIMORE, Mp. 
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CERRUTI SYRUPER 


When Such Canners AS 


California Fruit Canners’ Association Libby, McNeill & Libby 
Thomas Canning Co., Grand Rapids, Mich. Hawaiian Pineapple Co. 
Houser Canning Co., Fort Valley, Ga. 


and hosts of others, recognize them as the best, isn’t it time for you 


to order and save syrup and labor? 


JUDGE 


SALES AGENT 


268 Market St. _ 25 California St. 


SAN FRANCISCO, CAL. 
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THE CAN 


What Some Users Say: srmtepenes 


‘*We run for weeks and did not lose a can.’’ 

‘*No need for poor cans unless you want them.’’ 

‘(We have the seamer running fine, have not lost a can in two 
weeks.”’ 

‘*We run hundreds of cases and not a can lost.’’ 

The can stands still. No slop, no waste. 

This machine is designed for sealing open top cans after being filled. 

The operator places the filled can, with the cover in position, on 
the conveyor on the left as shown. Thecan is taken under a header, 
where the cover is pressed into position and fastened there; it is then 
taken into a dial which moves it around into the seaming head, where 
the can stands still during the seaming operation. 

These machines are regularly built fer one size can and have a 
capacity of from 25 to 30 cans per minute, according to size. 


Steward Patent Lock and Lap Side Seam Sanitary Cans 


A Great Success. Why Not Use Them. 


The Improved Lock and Lap Side Seam for Open Top Double peer “ll 
Seam cans was ORIGINATED, DEVELOPED AND PATENTED «“sTEWARD” DOUBLE SEAMER, Ne. 6 
by us. With Automatic Feed For Round Cans 

We are the sole owners of this patent. 
All persons are warned against infringing this 


L. & J. A. STEWARD, Rutland, Vt. 


Double Pineapple Grater 


(With Hopper Removed.) 


SALES OFFICE FACTORY 
CHICAGO ILL. HOOPESTON ILL. 


We have the following machinery 
to show you at our 


BALTIMORE OFFICE 
44-46 Market Place 


Sprague-Lowe Sanitary Hand Tomato Filler 
Sprague-Lowe Ketchup Finisher 
Sprague-Lowe Pulp Machine 

Sprague-Lowe Flash Coil 

Sprague Sanitary Scalder 

Colbert Tomato Filler 

Sprague Roller Conveyor 


Triumph Peeling Table 

Sprague No. 5 Corn Cutter 
Cuykendall Corn Mixer 

Sprague No. 7 Corn Silker 
Sprague Universal Syruper 
Sprague Rotary Capper 

Our New Sprague Roller Exhaust 
Hawkins Universal Capper 
Sprague Sanitary Can Washer 
Jones Stud Hole Can Washer 


The large-tooth saws on the two upper 
spindles coarse grind the fruit which passes 
down to the fine saws on the two lower 
spindles; from there it falls into a tub 
placed under the machine tc receive it. 
This machine is well braced and the work- 
© s rom the so and the saws are all mill 
The next time you are in the neighborhood from solid blanks which gives « cutting 
to two sides of the tooth. The Hop 


stop in and look Vv 
Pp 0 them over discharge shoots are lined with white 


ed, 
an 
SPRAGUE CANNING MACHINERY CO. 
THE JOHN R. MITCHELL CoO., 
For*. of Washington Street, BALTIMORE, MD. 
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CONTINENTAL CAN CO., Inc. 
BALTIMORE CHICAGO 
CANONSBURG, PA. NEW YORK SYRACUSE, N. Y- 
| : | CONTINENTAL Double Seamer for closing Open : 
| | Top (Sanitary) cans, showing conveyor system of auto- 
matically distributing the cans, equally, to TWO machines . 
co from ONE exhaust, as was demonstrated at the Baltimore 
Canners’ Convention. 
Interchangeable for any standard size cans. 
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